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RECIPE FOR A HAPPIER YOU 


Assemble all ingredients at the Relief Society Room each Sunday morning. 
Ingredients: 


1 Wonderful Lady 1-1/2 Delightful Hours 
1 Tablespoon Desire (once a week) 


Let stand a few minutes while the blessing of the Lord is asked. 
Sift together into warm eager hearts: 


1/4 cup Literature 1/4 cup Social Science 


Mix alternately with 1/4 cup Handicrafts and 1/4 cup Theology. Arrange on one side 
and fill center with clever, able instructors. Fold only enough to blend wel’. 


Method: 


Line a comfortable, cozy room with friendly women, mix in a few smiles and a 
generous amount of good cheer. Heat until warmed through. Bakes perfectly each 
time. 

For best results attend each week. 

Yield: A happier, better-informed YOU! 
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RECIPE FOR A HAPPY HOME 


1/2 cup friendship. Add a cup of thoughtfulness. Cream together with a pinch of 
powdered tenderness, very lightly beaten in a bowl of loyalty with a cup of faith, one 
of hope, and one of charity. Be sure to add a spoonful each of gaity that sings, also 
the ability to laugh at all the little things. Moisten with the sudden tears of heartfelt 
sympathy. Bake in a good-natured pan and serve repeatedly. 


RECIPE FOR A HAPPY LIFE 


1 cup Freedom 2 tablespoons belonging 

1-1/2 cups of helping others 1 whole pitcher of love 

4 teaspoons of fun 1/3 cup of honesty 

1 whole happy home not separated 3/4 cup of understanding 

1/4 cup cleanliness inside and out Enough work to help you reach 
2-1/2 cups success your goal 


Mix all ingredients together until well-blended into a small body and mind. Store 
extra amounts in schools, churches, homes; in neighborhoods, cities, and nations. 
If used in daily amounts through a whole lifetime, a happy life is guarantced. 
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HAPPINESS RECIPE 


Combine one husband and one wife 
And add -- for sheer delight 
Assorted children, any size, 
And mix with all your might. 


Now add a pinch of helpfulness 
And loyalty galore 

A dash of patience and a smile 
And faith, and stir some more. 


Now sprinkle kindness over all 
For happiness and health 

Garnish it with love supreme 
And what you have in wealth! 


RECIPE FOR LIFE 


Take a large amount of laughter, and some teardrops mixed with sighs; 
Add to this some sunshine and the simile of merry eyes. 

Put in two cups of morning dew, diluting it with rain, 

Stir it well with happiness but season it with pain. 

Pour this in a golden cup, buttered well with strife, 

And wrap it ‘round with problems -- and this, my friends, is Life. 


HOW TO PRESERVE A HUSBAND 


Be careful in your selection. Do not choose too young and take only such 
varieties as have been reared in a good moral atmosphere. 


When once decided upon and selected, let that part remain forever settled 
and give your entire thought to preparation for domestic use. 


Some insist on keeping them in a pickle, while others are constantly getting 
them into hot water. This makes them sour, hard, and sometimes bitter. 


Even poor varieties may be made sweet, tender and good if basted with 
patience, well-sweetened with smiles, and flavored with kisses. Then wrap well 
in a mantel of charity, keep warm with a steady fire of domestic devotion and 
serve with the fruits of constant devotion and the milk of human kindness. 


When thus prepared, they will keep for years, 
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HOW TO PRESERVE CHILDREN 
To preserve children take: 


A large grassy field 2 or 3 small dogs 
1/2 dozen children A pinch of brook and some 
small pebbles 


Mix the children and dogs well together and put them in the field, stirring constantly. 
Pour the brook over the pebbles, sprinkle the field with flowers, spread over all a 
deep blue sky, and bake in a hot sun. When thoroughly browned, remove and sit to 
cool in a bath-tub. 


HINTS 


If hard-shelled nuts are heated in the oven for a short 
(ier arene vey eric Cracked, they will come out of the, shell 
almost whole. : 


When tying packages, “dampen the string béfore tying. It 
Prevents 2 180m slipping and-as“it’dries it ‘shrinks "and°beeomes 
tighver..’. 


dies pee lasimall. white pickling onions, put the onions in a 
path abe@apourubolling water,over them... Let,stand for 5 minutes. 
Uretunenospour cold water over them, The skins, will then slip 
riPht, oft. 


To open sacks sewn with chain stitch, such as flour and 
sugat sacks, always remember*té ‘start’ at the ‘téitvhand cormer 
i cleimeststci ts tOWwatd yourc-right hand corner if plain stitch 
is toward you.., [he string will pull out easily without all the 
Biess Work. =Eleanor Berrett 


ie iieciwecds er to Mix the raisins in the dough of 
cinnamon rolls before it rises than to roll them in after the 
dough 5 ready for the pans.. The raisins ds not bakeShatdi ior 
fall out as they sometimes. deo when the second method is used. 
—Eleanor Berrett ere 
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HINTS 


To keep leftover canned pimento from spoiling, place 
in small dish and cover with cooking oil -- or freeze. 


Household ammonia will take out scorch stains. 


Use an ordinary dry vegetable brush to remove silk from 
ear of corn. Brush lengthwise on the corn. 


Do not grease sides of cake pans. How would you like 
to climb a greased pole? 


A peeled raw’ potato put in ‘the réfrigeratorwillitake up 
odors. 


If a pot roast is tough, a teaspoon of vinegar added to 
the cooking water will tenderize it. 


1 gallon hot water, 1 cup household ammonia, 1/2 cup 
vinegar, 1/4 cup soda makes a good all purpose cleaner. 
Wipe surface to be cleaned with cloth or sponge squeezed out 
until only damp. No need to rinse. ) 


If a bit of egg yolk gets into the whites, moisten a cloth 
with cold water, touch to yolk and it will adhere to the cloth. 


Put a new ironing cover on when slightly damp for a tight 
fit and a smooth surface. 


To sharpen your scissors, cut sand paper once or twice 
with them. 


A little lemon added to the water in which rice is boiled 
will whiten it and help to keep the grains separated. 
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WEIGHTS AND MEASURES AND EMERGENCY SUBSTITUTIONS 


3 teaspoons = 1 tablespoon 

4 tablespoons = 1/4 cup 

5-1/3 tablespoons = 1/3 cup 

8 tablespoons dry = 1/2 cup . 
6 tablespoons liquid = 1/2 cup % 
10-2/3 tablespoons = 2/3 cup 

12 tablespoons = 3/4 cup 

16 tablespoons = 1 cup 

2 tablespoons = 1 liquid ounce 

1 cup = 1/2 pint 

2 cups = 1 pint 

4 cups = 1 quart 

4 quarts = 1 gallon 

8 quarts = 1 peck 

4 pecks = 1 bushel 


2 tablespoons fat = 1 ounce 

2 cups fat = 1 pound 

2 cups granulated sugar = 1 pound 

3 cups firmly packed brown sugar = 1 pound ~ 

3-1/2 cups confectioner’s sugar = 1 pound 

4 cups sifted general-purpose flour = 1 pound 

4-1/2 cups sifted cake flour = 1 pound 

1 tablespoon cornstarch = 2 tablespoons flour 

3-1/2 tablespoons cocoa and 1/2 tablespoon butter = 1 ounce or 1 square chocolate 

1 cup chopped nut:meats = 1/4 pound 

16 marshmallows = 1/4 pound 

5 cups grated American cheese = 1 pound 

6-2/3 tablespoons cream cheese = 1 3-ounce package 

7 coarsely crumbled salted crackers = 1 cup 

9 finely crumbled salted crackers = 1 cup 

9 coarsely crumbled graham crackers = 1 cup 

1-1/3 tablespoons vinegar or 1-1/2 tablespoons lemon juice and sweet milk to make 
1 cup = 1 cup sour milk 

1 lemon = 3 to 4 tablespoons juice 

Grated rind of 1 lemon = 1-1/2 teaspoons 

1 orange = 6 to 8 tablespoons juice 

Grated rind of 1 orange = 1 tablespoon 

12 to 14 egg yolks = 1 cup 

8 to 10 egg whites = 1 cup 
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APPETIZERS AND BEVERAGES 
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CANDY AND NUTS 
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BREADS AND ROLLS 
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CAKES AND FROSTINGS 
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CASSEROLES AND SOUPS 
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CASSEROLES AND*SOUPS 
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Scrambled Egg with Onion ... 
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Shrimp-Cheese Casserole .... 
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115 Sour Cream Casserole .... 
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104 Speedy Stroganoff ..... aes 
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78 Sunday Chicken and Rice 
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102 Sweet and Sour Spareribs ... 
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Tuna Noodle Casserole .... » 

81 Vegetable Meat Roll” ie suo. 

107 -~-Western Baked Beans: . . . o,*wwee 
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Applesauce Cookies .... 


Applesauce Oatmeal Cookies 
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Brownies and Marshmallows 
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Brown Sugar Cookies ... 
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Butterscotch Squares ... 
Caramel Meringue Bars .. 
Carrot COOKIES: 6ae ele e's 
Chewey Brownies ....- 
Chocolate Brownies .... 
Chocolate Chewies .... 
Chocolate Chip Cookies . . 
Chocolate Chip: Cookies. . 
Chocolate Chip Cookies . . 
Chocolate Chip Cookies . . 
Chocolate Chip Peppermint 
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Chocolate Chippers .'.:.°. 
Chocolate Chip Kisses... 
Chocolate Drop Cookies . . 
hOCOlsate Drops .° .!<' ss" 
Chocolate No Bake Cookies 
Chocolate Indians ..... 
Chocolate Nut Drops 
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Chocolate Topper Cookies. . 
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Coconut Snowballs..... 
Cookie Mix 
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Cowboy Cookies ..... 
Cream Cheese Turnovers . 
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130 Butterscotch Cookies ..«, 
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127 Lemon Butter Squares . . « 
123 Letién Cookiese: 4592 seienysy, 
121 Margy's Green Holly Wreath 
COOKIES. ct Oc tawerens 
132 Marshmallow Fudge Cookies 
129 Meltaways Cookies .... 
121 Mystery Cookies...... 
130 No’ Bake Gookies -.. .... 
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117 Nut Cherry Macaroons .. 
144 Nut Chocolate Bars .... 
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143 Oatmeal Chocolate Chip 
128 AONE. eel atic s ote e's 
126 Oatmeal Cookies ..... 
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143. Oatmeal Cookies ..... 
144 Old Fashioned Macaroons . 
125 Orange Cookies ...... 
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COOKIES CONTINUED 


Orange Crunch Cookies 
Peanut Butter Cookies 
Peanut Butter Cookies 


Peanut Oatmeal Cookies 


Pecan Slices- a ¢ « « 
Pineapple Squares . 
Pumpkin Cookies . 
Raisin Bonanzas .. 
Raisin Filled Cookies 


Raisin Nut Nibbles ... 


Raisin Nut Nibblets . 
Raw Apple Cookies . 
Rock Cookies .... 
Rolled Cookie Dough 
Salted Peanut Crisps 
Snickerdoodles ... 
Snippy Doodles... 
Sour Cream Cookies 


Starlight Mint Surprise Cookies 
Stuifed Date Drops” .”. .° .?%2% 
Totfee-Bars +4 oaTQeRe. Motes 


Walnut Surprise Squares 
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Apple Dessert, «.. < \« 


APPLe DISSSErT 6 eas 6 


ADDIE GOOUIC. «+ » « 
PDT CR MCC eg. oa fe 


Apple Nut Torte .... 


Apple Pudding .... 
Apple Pudding .... 


Baked Fruit Cocktail Pudding 


Bakeless Cake ...., 
Banana Pudding... . 
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DESSERTS AND SAUCES 


@ ° 


° 


° 


Blueberry Cheese Cake . 


Blueberry Cobbler .. 
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Carmel Date Pudding 

Caramel Dumplings . 
Carmel Pudding Cake 

Caramel Raisin Delight 
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CREGSE CARE er 5: 
Cherry Apricot Betty . 
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Cherry Cake Pudding . . 
Cherry Cheese Cake .. . 


Chocolate Dream .. 
Chocolate Ectairs ~.”. 
Chocolate Roll-up . . 
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Chocolate Sundae Sauce 


Christmas Fruit’... . 
Cranberry Crunch .., 
CGR eis) do acy a Ne 
Date Meltaways ... 
Date Padding a sss 
Dessert Pudding” 2°. . 
BriG ee Canes: 'ees."s 
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Frozen Lemon Crunch ..... 
Frozen Lemon Dessert .... - 
Frozen Lemon Déssett ... . . 3 
POUR OUTeL ss ss 6 ee es 
Prin (cocektai) Gake.. . se 
PrveCocktall Desselt ..’. ss 
FrUe ICG \hGaill ile: 6 poke 
Pudge Pudding «.. «5 ss #«« 


Gelatin Pudding ......s-s-s 
Gingersnap Icebox Pudding. . . 


Gone With the Wind Pudding. . 


Graham Cracker Pudding... . 
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Marshmallow Delight. .... .» 
Marshmallow Dessert ..... 
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Peach Tapioca Pudding ... . 
Pecan icebox Cake 6 5s. 2% 


Peppermint ~Marshmallow 
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Praline Pudding. 2 «5 + « e « 
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Raspberry Rhapsody... ... 
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Rocky Road Angel Cake ... . 
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DESSERTS AND SAUCES CONTINUED 


Soda Cracker Pie 
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Strawberry Graham Cracker ~ 


Dessert . 2 «© » 0-2 © » » 
Strawberry Jello Dessert . 


Topsy Turvy Cobbler 
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Vinegar Cobbler . . « « » 


Violet’s Jello Pudding and 
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Walnut Cream Roll 
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_ Cream Sund 
Caramel Sauce 
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Lemon Cream Filling 


Lemon Sauce 
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Sauce for Angel Food Cake . 
Blueberry Sauce 
Butterscotch Sauce for Ice 
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FOREIGN FOODS 
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French Breakfast Muffins. .... 184 
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German Potato Dumplings... . 190 
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Green Enchilada Casserole. .... 180 
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Perfect Apple Pie 
Spicy Apple Pie 

Banana Butterscotch Pie .... 
Banana Cream Pie 
Blue ‘Berry Delight #02.) S205. 

Blueberry Pie. 90% Ale Soa. Mal 
Butter Crunch Pie’ Grustioneri ci 

Cheese Pie , 
Cherry Cheese Tarts 
Fair Winner Cherry Pie .. 3907 wl. 
Cherry Pie 
French Silk Chocolate Pie ... 
Chocolate Marshmallow Pie . . 
Cream Pie Filling 
Currant Tarts... 
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Oatmeal Pie (Imitation 
Pecan Pie), ctesae en aoe 
Peachy-Strawberry Pie .... 


Peach Pie. casa that eee 
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Frozen Pineapple Pie 
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Pilgrim's Pride Pumpkin Pie 
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Raspberry Ribbon Pie ... . 

Snowflake Pie 
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SALADS AND DRESSINGS 


Annabel’s Orange Salad. ... . 204 
Apple- Not salad: « .tfa.. sss 205 
WVACADO SALOG.  4)\s, BRR shes 211 
Bean Salad pact 213 
Christmas Salad). i a ses 204 
Cinnamon Applesauce Salad . , 213 
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Great Cacsar Salat ys. im . . 208 
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Kidney tean Satad % «4. Bk. - 209 
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Orange-Coconut Salad .... . 204 
Pineapple-Jello‘Surprise ... . 207 
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Pink Frozen Fruit Salad 
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Strawberry-Banana Jello Salad . 
Strawberry-Banana Salad. . , 
Strawberry Jello Salad ... 1°, 
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Tomato Aspic Salad ...... 
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Yum-Yum Pineapple Salad 


Bite Cheese Dressing... . 25 - 
French Dressing 
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Pruitipalad Degesing ...... 
Thousand Island Dressing. . . . 
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VEGETABLES AND FICKUES 
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PARFAIT PUNCH 


1/2 gallon Orange sherbet 1 tall can of pineapple juice 
1/2 gallon Vanilla Ice Cream 2 quart bottles of 7-up 


Mix ice creams and pineapple juice together and then slowly add 7-up. Serves 20 to 


30. 
— Terry Ann Dixon 


TEDDYANNA'S GREEN PUNCH 


2 packages Lemon-lime Kool-Aid 2 cups sugar 
1 quart pineapple juice 109 2 quarts water 
1 quart 7-up 


Add ice and stir. All ingredients except 7-up and ice may be mixed. Put 7-up and 
ice in immediately before serving. 


TIPS ON PUNCH MAKING 


Corn syrup used as part of sweetening in punch adds body and smoothness. The 
same is true of making a syrup of the sugar and part of the water in any recipe, then 
cooling it before adding it to the rest of the ingredients. 

Punches using powdered fruit drink mixes ( Kool-aid) will have better flavor and 
texture if powder and sugar are dissolved (early in the day) in hot or boiling water, 
chilled thoroughty and diluted with the remaining water called for in the mix. 

Using syrup from home canned fruit in punches adds some flavor, sweetness and 
body to drinks, and is economical. 

— Karin Johnson 


PUNCH 


3 lemons Swe. Citric acid 
4 oranges 


Grate rind of oranges and lemons. Pour citric acid over rinds and let stand 1/2 hour 
in glass bowl. Add juice of lemons and oranges and let stand 1/2 hour. Add 2 quarts 
boiling water and let stand overnight. Strain and add 8 cups sugar. Bottle. 


—Bonnie June Babbel 


RUSSIAN PUNCH 
(hot or cold) 


Boil for 5 minutes: 2 cups water and 2 cups sugar. 
Add: 2 cups frozen orange juice (or 1 small can plus amount needed to make 2 cups). 
3/4 cups lemon juice 
1 teaspoon vanilla 
1 teaspoon almond extract 
2 quarts water 
—Ann Thunell 


PINK HAZE PUNCH 


Chill thoroughly: 
2 cups cranberry juice 2 cups pineapple juice 
2 cups light corn syrup 


Pour over ice and add 1 quart gingerale just before serving. Serves 16 people. 


— Karin Johnson 


SPECIAL PARTY PUNCH 


1 quart pineapple juice 1 quart lime or pineapple sherbet 
1 quart gingerale or 7-up (very cold) 1 quart vanilla ice cream 


Whip with mixer and serve immediately. More 7-up may be added if the punch is too 


thick. 
: — Karin Johnson 


LUSH DRINK 
3 Cups water 1 tall can pineapple juice 
2 cups sugar Juice of 4 oranges (1-1/2 cups) 
3 smashed bananas 1/4 cup lemon juice 


Mix water and sugar and boil to syrup consistancy; cool; then add pineapple 
juice, orange juice, lemon juice and bananas, and freeze, 
To serve, cut in cubes, fill glass 2/3 full and fill with gingerale or lemonade (or 


T-up, etc.). ; 
up, etc.) —Janice N. Hansen 


HOLIDAY COCKTAIL 


6 eggs 2 quarts orange juice : 

1/4 cup sugar 1/2 cup lemon juice BN 

1/4 teaspoon cinnamon 1 quart vanilla ice cream ‘ 

1/4 teaspoon ginger 1 quart gingerale 

1/4 teaspoon cloves 1 guest cis pieeee ‘ 
Sprinkle nutmeg — 


Beat eggs, add sugar, cinnamon, ginger and cloves. Add 2 quarts orange juice and 
lemon juice. Let mixture stand 1 or 2 hours. Add ice cream and gingerale. Sprinkle 
with nutmeg and serve. 

——Vivian Symons 


MINT GRAPE FROST DRINK 


1/2 cup minced fresh mint 1/2 cup lemon juice 
1/2 cup corn syrup 1 cup grape juice 
1 cup water 1 12 oz. bottle gingerale 


Combine mint, syrup and water. Bring to boil and let simmer 5 minutes. Let stand 
1-1/2 hours. Strain. Add juice and gingerale. Serve well iced. If prepared ahead 
of time, add gingerale when served. For appetizer, freeze until slushy and add a 
small amount of gingerale. 

— Vivian Symons 


SPICED CIDER 


1 gallon Cider 1/2 teaspoon ginger 

1 lb. brown sugar 1 Tablespoon whole allspice 

6 2 inch pieces cinnamon 1/2 teaspoon salt 

1 Tablespoon whole cloves 2 lemons (rind grated on 1 lemon) 


Mix in order given except lemon juice. Boil 15 minutes then add lemon juice. Spices 
can be boiled in water and added. Spice flavor gets stronger as it stands. 


— Vivian Symons 
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HOT PUNCH 


Boil whole cinnamon and whole cloves in water. Strain spices and save water. 
1 quart grape juice, juice from 2 lemons or less to taste, 2 packages orange jello 


with water. Mix together and heat. F 
8 —Judith Grimes 
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HOT SPICED PUNCH 


2 cups water 1/3 cup whole cloves 
2/3 cup cinnamon bark 


Let simmer 20 minutes. Strain and add to 


4 cups orange juice 2 cups sugar : 
1 cup lemon juice 2 to 3 quarts boiling water or to 
1 cup pineapple juice taste 


Improves upon standing. Spices get stronger if it stands overnight. 


—Vivian Symons 


HOT SPICED PINEAPPLE PUNCH 


4 cups unsweetened pineapple juice 3/4 cup brown sugar 
2 cups cider 3 carfamon seeds 

1 cup apricot nectar 6 whole cloves 

1 cup orange juice 1 stick cinnamon 


Mix well—heat to boiling—simmer 8 to 10 minutes. Serves 14-16. 


— Karin Johnson 


HOT SPICED TOMATO JUICE 


1 can tomato juice 1 tablespoon Worchestershire Sauce 
Juice of one lemon 1 teaspoon celery salt 
1 lemon rind 


Mix ingredients together and heat just to simmer. Do not boil. Remove lemon rind 
before serving. 


—Sue Wright 


PUNCH 


1 gallon orange punch 1/2 gallon sherbet 
1 gallon orange juice 


Add dry ice to orange punch. Then add orange juice and orange sherbet. Part pine- 
apple sherbet may be used. 


— Vivian Symons 


FRUIT PUNCH 


1 cup water 3/4 cup lemon juice 
2 cups pineapple juice 2 cups sugar 
2 cups orange juice 
Boil sugar, water 3 minutes. Cool. Add juices and enough water to make 4 quarts. 


Then add 4 quarts gingerale. 
—Vivian Symons 


BANANA PUNCH 


Boil 4 cups sugar and 6 cups water into syrup. Add juice of 5 oranges. Add juice of 
2 lemons. 5 bananas(mashed). 1 quart of pineapple juice. Freeze into mush. Fill 
a glass half full and finish with 7-up or gingerale. 


— Vivian Symons 


PUNCH 
5 bananas (mashed) 1 No. 2 can pineapple juice 
5 oranges (frozen orange juice may © cups sugar 
be used) 2 lemons 


6 cups water 


Boil sugar and water 5 minutes. Let cool. Add all other ingredients. Take 1/2 of 
mixture and freeze. Cool rest and mix together when ready to serve. 


— Vivian Symons 


PINEAPPLE FLUFF 


16 marshmallows 1/8 teaspoon salt 
1 cup hot water 1/4 cup lemon juice 
2 Cups pineapple juice 3 cups gingerale 


Stir hot water and marshmallows together over low heat until melted. Combine 
juices, salt to mixture. Let freeze until slushy. Spoon into glasses and fill with 


gingerale as desired. ae 
—Vivian Symons 


WEDDING FRAPPE 


1 quart 7-up or Teem 2 cups pineapple juice 
1 quart sherbet 


Chill 7-up till almost frozen. Chill juice till crystals form. Stir in pineapple or lime 
to make frappe. Variation: Use hawaiian punch instead of pineapple juice and use 
raspberry sherbet. E 

— Karin Johnson 


CHEESE SAVORIES 


1 package (8 ounces) softened 1 cup sifted flour 
cheddar cheese 1/4 teaspoon salt 
1/2 cup margarine Paprika 


Cream together-cheese and margarine. Blend in flour and salt. Shape into 3/4 inch ~ 
balls. Sprinkle with paprika. Chill 2 hours or freeze. Place on ungreased baking 
sheet. Bake at 450°-for 15 minutes. Makes about 30 cheese balls. 


— Cindy Pratt 


AVACADO DIP 


Combine 3 tablespoons lemon juice, 1 teaspoon onion, 1 teaspoon salt, dash Worces- 
tershire sauce. Addto 1 cup mashed Avacado. Gradually add 1-8 oz. package 
cream cheese. 7 

— Vivian Symons 


CLAM DIP 
1 can minced clams Dash of garlic salt 
2 cups mayonnaise Dash Worcestershire Sauce 
1 large package cream cheese 

—Vivian Symons 

CRAB DIP 

(2 cups) —Vivian Symons 
1 8 ounce package cream cheese 1 teaspoon Worcestershire Sauce 
1/4 cup undiluted Morning milk 1/4 teaspoon garlic salt 
1 cup (7-1/2 oz. can) flaked King 1 tablespoon lemon juice 

Crab 1 tablespoon grated onion 


PUNCH 


2 cups sugar dissolved in 2 cups 3/4 cup lemon juice 
hot water 1 teaspoon vanilla 
2 quarts water sorte 1 teaspoon almond 


2 cups canned orange juice 


— Vivian Symons 


PINE-COT FIZZ 


3 cups boiling water 1-1/2 cups sugar 
Boil 3 minutes and cool. 


2 cups pineapple juice 1 cup Apricot juice 
4 cups ice water 1/2 cup lemon juice plus 2 teaspoons 


grated rind. 


Add other ingredients, except ice water, to sugar water mixture. Just before serving 
add ice water and 1 quart gingerale chilled. Serves 16. 
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—Vivian Symons 


JELLO PUNCH 


Boil together 10 minutes 2 cups sugar, 1 cup water. In this, dissolve 1/2 package 
lime jello. Add juice of 4 lemons, 1 cup crushed pineapple. Freeze solid. Put in 
glasses and pour Upper 10 or gingerale over it. 

—Vivian Symons 


BANANA SLUSH 


Boil three minutes: 4 cups sugar, 6 cups water 

Add: 
1 tall can pineapple juice 5 ripe bananas, mashed well, 
2 cups orange juice preferably in blender 
Juice of 2 lemons 


Freeze, stirring occasionally. When ready to serve, add 7-up or gingerale to taste. 


—DeAnn Mecham 


SLUSH DRINK 
(Apartment Favorite) 


4 cups water 1/2 cup lemon juice 
1 cup sugar 2-1/2 cups unsweetened pineapple 


1 package lemon-lime Kool-Aid 


Freeze to slush. 
—Bonnie June Babbel 


CRANBERRY ICE 


1 1b. cranberries bring to boil - strain (about 

3 cups water - all that is left is the skin) 
Add: 

4 cups sugar, 3 tablespoons lemon juice, and a pinch of salt. 
Dissolve 2 packages Knox gelatin in 1/2 cup cold water and stir into above ingredients 
while they are still hot. When cool put in freezer. Beat with mixer until pink and 
fluffy after mixture has become set. Refreeze for at least 24 hours so as to give it 


time to become firm. . ee 
—Jerilyn Fuhriman 


PURPLE COW 
1 cup chilled grape juice 1 pint vanilla ice cream 
1/4 cup sugar 1 small bottle gingerale 


2 tablespoons milk 


Shake grape juice, sugar, and milk together in a quart jar. Add gingerale and half 
of ice cream and blend. Pour into large glasses. Add scoops of ice cream. Serve. 


Carol Lee Egbert 


HAWAIIAN MIST 


1 8-1/2 ounce can crushed pineapple 1-1/2 pints vanilla ice cream 
1 6 ounce can frozen pineapple- 1-1/2 pints sparkling water (chilled) 
lemon punch concentrate (thawed) 


Combine pineapple and punch. Divide into six glasses - about 2 tablespoons per 
glass. Add 1 tablespoon ice cream and a little sparkling water. Mix. Add scoop 
of ice cream and fill with sparkling water. Stir and serve. 


~-Carol Lee Egbert 


COTTAGE: CHEESE DIP 


1 Carton cottage cheese (small 1 3-ounce Phil. cream cheese 
curd) 1 cup whipping cream 


Whip cream, add cream cheese and cottage cheese. Can also add olives or chopped 
chives, deviled ham or ham and preem. Put in osterizer. 


— Vivian Symons 


DEVILED HAM DIP 


1 glass jar pimento cheese 1 teaspoon onion 
1/2 cup mayonnaise 4 tablespoons deviled ham 


—Vivian Symons 


SHRIMP DIP 


1 cup shrimps 1 teaspoon onion 
1/4 cup mayonnaise Salt to taste 
Dash of Tabasco Sauce 


Add whipped cream to this. —Vivian Symons 


NIPPY CARROT NIBBLERS (MARINA TED) 


1 lb. carrots 1-1/2 teaspoons salt 

3 tablespoons salad oil 1/2 teaspoon dry mustard 

3 Cloves garlic, minced 1 tablespoon whole pickling spice 
1 tablespoon coarsely chopped onion 1/8 teaspoon pepper 

1/4 cup vinegar 1 onion pared, thinly sliced 


GET READY ONE OR SEVERAL DAYS AHEAD, 

(1) Cut pared whole carrots into lengthwise slices 1/4 inch thick. Then cut them into 
strips, 3 inches long and 3/8 inches wide. 

(2) In salad oil in skillet, saute garlic and chopped onion till almost tender—about 5 
minutes. Stir in vinegar, salt, mustard, pickling spices tied in cheesecloth, pepper 


and carrots. Simmer covered 5 minutes; carrots should be crunchy and crisp. Remove 
spices in cloth. Transfer carrot mixture to shallow dish, top with layer of thinly 
sliced onion; cover. Refrigerate until needed, basting occasionally. 


(3) Serve cold as an appetizer, along with shrimp, cherry tomatoes, celery, and 
bunches of green grapes, if desired. Makes about 8 servings. 
(4) The marinade, as made in Step 2, is heavenly on cooked shrimp, too. 


—Linda Heiner 


CHEESE BALL 


2 packages cream cheese Dash Worchestershire 
1 package blue cheese Dash Tabasco 
1 tablespoon mayonnaise Dash garlic salt 


Soften cheese and mix well with other ingredients, Roll into a bal] and roll in nuts. 
Put in fridge overnight. Serve with a knife to cut it and spread on crackers and chips. 


Vivian Symons 


TROPICAL DELIGHT 


2-1/2 cups sugar Pinch of salt 
2 cups hot water 


Boil together. Cool. Add: 


Juice of 3 lemons Pal 1 small can crushed pine- 
Juice of 3 oranges apple 


Mash 3 medium sized bananas. Add. Mix well. Freeze overnight. 
Pour ginger ale over each serving. Garnish with cherry or mint. Serves 16. 


—-Laurelee Peterson 


CRANBERRY PUNCH 


1 quart cranberries 6 cups water 
1 cup sugar 1 cup orange juice 
3 tablespoons lemon juice 1 quart gingerale 


Cook cranberries in 4 cups of water until soft. Crush and drain. Boil sugar and remain- 
ing 2 cups of water. Add cranberry juice and chill, When ready to serve add gingerale. 


Zola M. Sandgren 


MINT-ADE 
1/2 cup sugar syrup 1/2 cup grapefruit juice (or apple 
6 stalks fresh mint 1 cup water 
2 tablespoons lemon juice 2 cups gingerale 


Remove tips from the mint. Crush stalks in hot syrup; let stand for 1/2 hour, then 


/ 
strain. Add fruit juices. Chill. Add gingerale just before serving. Garnish with tips “~ 

; ae 
of mint. Serves 4, —Margaret Bronson fe 
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PART-~WHEAT BREAD 


2 cups whole wheat flour 1 cup powdered milk 
10 cups white flour 3 packages yeast 

2 tablespoons salt 1/2 cup sugar 

1 quart water 1/2 cup Wesson oil 


Add 6 cups flour, salt and powdered milk and stir with a fork. Add the sugar, 

warm water, yeast and Wesson oil and stir slightly and let set until yeast begins to | 
act. Stir in all of the first flour added and let rise. Add 2 more cups and mix well 
and let raise, and so forth until all flour is kneaded in and bread has raised. Put 
into greased tins and let rise to double its size and bake for 55 minutes at 350°. 


—Janice N. Hansen 


PERFECT "QUICK" BREAD 


1-1/4 cups warm water 2 teaspoons salt 
1 package active dry yeast 2 tablespoons sugar 
2 tablespoons soft shortening 3 cups sifted flour 


Dissolve yeast in mixing bowl in the water. Add shortening, salt, sugar, and half 
of flour. Beat 2 minutes at medium speed of mixer. Add remaining flour. Blend 
in with spoon until smooth. Scrape batter from sides of bowl. 

Cover with cloth. Let rise in warm place (85°) about 30 minutes. 

Then beat batter about 25 strokes and spread evenly in greased loaf pan 8-1/2 x 
4-1/2 x 2-3/4, Smooth top and pat into shape with floured hand. 

Let rise again at 85° until batter reaches 1/4" from top of pan, about 40 min- 
utes. Heat oven to 3759. Bake 45 to 50 minutes until brown. 

Remove from pan and let cool. Brush top with melted butter. Makes 1 loaf 
of bread. 

—~ Terry Ann Dixon 


QUICK METHOD WHITE BREAD 


1 cup milk 1 yeast cake or package 
2-1/2 tablespoons sugar 1 cup warm water 
1 tablespoons salt 6 ¢.% cups flour 


2-1/2 tablespoons melted shortening 


Soften yeast in water and sugar in large bowl. Add milk and 1/2 flour and salt. 
Mix thoroughly. Add melted shortening and rest of flour. Knead until elastic and 
smooth in texture (10-15 minutes). 

Let tise double in size. Mix down and mold into loaf tins. Let rise double 
again and bake at 325° about 50-60 minutes or until golden brown. Yields 2 


medium sized loaves, ; 
Linda Bushman 


LA 


RICH SWEET DOUGH 


No-knead refrigerator dough. “a 
3/4 cup milk 1/2 cup warm water 
1/2 cup sugar 2 packages dry yeast 
2 teaspoons salt 1 egg 
1/2 cup margarine 4 cups unsifted flour 


Scald milk, stir in sugar, salt, margarine; cool to lukewarm. Measure warm water 
into large warm bowl. Sprinkle yeast and stir until dissolved. Stir in lukewarm 
milk mixture, egg and half the flour; beat until smooth. Stir in remaining flour. 
Cover tightly with aluminum foil. Refrigerate dough at least 2 hours. May be kept 
in refrigerator 3 days. To use, cut off amount needed, use filling, shape as desired. 


Frost warm bread: 
1 teaspoon orange juice 1/2 cup confectioner's sugar 


Filling: 
1/2 cup brown sugar Orange juice to moisten 
1 cup raisins 


-~~Margaret Force 


WHOLEW HEAT BREAD 


2 packages dry yeast 1/2 cup lukewarm water 
1 teaspoon sugar 


Dissolve yeast and sugar in warm water. 


1-1/2 cups dark brown sugar 4 cups wholewheat flour 
1 quart milk, scalded 9 cups sifted white flour 
2/3 cup shortening 3/4 cup molasses 
3-1/2 teaspoons salt Melted shortening 


Combine shortening, brown sugar, and salt. Add scalded milk and molasses; stir 
until shortening is melted. Place wholewheat flour in a large bowl. Add milk mix- 
ture; beat until smooth. Add dissolved yeast. Blend. Add white flour, 2 cups at 
atime, beating thoroughly after each addition. Knead on floured board until 
smooth. Place in greased bowl, brush with melted shortening; cover. Let rise in 

a warm place until double in bulk. Shape into loaves; put in pans. Brush with 
melted shortening and let rise in a warm place until double in bulk, Bake at 350° 
for 45-55 minutes or until well done. 


—~ Kathleen Cooney 
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DILLY BREAD 


1-4 cup warin watei 1 tablespoon butter 
1 package diy yeast 2 teaspoons dill seed 
1/4 cup creamed cottage cheese 1 teaspoon salt 
(heated to lukewarm) 1/4 teaspoon soda 
2 tablespoons sugar 1 unbeaten egg 
1 tablespoon minced onion 2-1/4 to 2-1/2 cups flour 


Soften yeast in water. Combine cottage cheese. sugar, onion, butter, dill seed, 
salt, soda, egg, and soften yeast. Add flour to form stiff dough, beating after cach 
addition. Cover. Let rise in warm place until light and double in size, 50-60 
minutes. Stir down dough. Turn into well-greased 8" round casserole. Let rise 

in warm place 30 minutes. Bake 350° for 40-50 minutes, until golden brown. 

Brush with soft butter and sprinkle with salt. Makes 1 cound loaf. 


Sue Wright 
OATMEAL BREAD ( No- Knead) 
2 packages active dry yeast 1/3 cup shortening 
1/2 cup warm water 1 tablespoon salt 
1-1/2 cups boiling water 6-1/4 cups sifted all-purpose flour 
1 cup quick-cooking rolled oats 2 slightly beaten eggs 


1/2 cup light molasses 


Soften active dry yeast in 1/2 cup warm water. In large bowl, combine 1-1/2 cups 
boiling water, rolled oats, molasses, shortening. and salt. Cool to lukewarm. Stir 
in 2 cups of the flour, add eggs, beat well. Add remaining flour about 2 cups at a 
time, mixing vigorously after each addition to make moderately stiff dough. Mix 
vigorously until smooth, about 10 minutes. Grease top hghtly. Cover tightly, place 
in refrigerator at least 2 hours or overnight. Turn out on well-floured surface, shape 
in 2 loaves. Place in greased 8-1/2 x 4-1/2 x» 2-1/2-inch loaf pans. Cover, let 
double in warm place (about 2 hours). Bake in moderate oven(375°) about 40 min- 


utes. Makes 2 loaves. 
-~Marianne Pike 


EASY BREAD RECIPE 


Dissolve 1 package yeast in 1-1/4 cups warm water. Add 2 tablespoons soft shortening, 
2 teaspoons salt. 2 tablespoons sugar and 1 1/2 cups flour. Beat well. Blend in 1-1/2 
cups more flour. 

Let rise in warin piace for 30 minutes. Beat batter about 25 strokes and spread in 
a greased loaf pan. Let rise almost to top of pan and bake at 375° for 49-50 minutes. 


Makes 1 loaf. : 
— Filen Cornwail 


W HOLEW HEAT BREAD 


1 yeast cake 3 teaspoons salt 

1/3 cup warm water 3 cups milk (scalded) 

3 tablespoons shortening 3 tablespoons honey 

3 tablespoons molasses 6 cups wholewheat flour, or 4 


cups wheat & 2 white 


Soften yeast in water. Melt shortening and combine with honey, molasses, salt 
and scalded milk. Cool to lukewarm and combine with yeast. Add flour enough 
to make soft dough and knead well 15 minutes. Shape into 2 loaves. Let rise 

to not quite double. Bake 350° for 1 hour 10 minutes. 


—Vivian Symons 


W HOLEW HEAT BREAD 


4 cups lukewarm water 6 cups white flour 

1 tablespoons sugar 7 cups wholewheat flour 
2 tablespoons yeast 4 teaspoons salt 

1/2 cup molasses 1/3 cup oil 


1/2 cup honey 


Let first 3 ingredients dissolve. Add molasses and honey. Add white flour and salt 
and beat. Add 1/3 cup oil; let sponge rise about 45 minutes. Add wholewheat 
flour; let rise until double. Knead down; let rise again. Make into 4 loaves. 

Bake in 350° oven for 1/2 hour. 


— Marilyn Foutz 


WHEAT BREAD (WHEAT GERM) 


2 packages yeast 1 cup lukewarm milk 
1/4 cup butter 1-1/2 teaspoon salt 

3 tablespoons honey 1 beaten egg 

3/4 cup wheat flour 1/3 cup powdered milk 


Dissolve yeast in lukewarm milk. Add all other ingredients and stir until combined. 
Beat with electric mixer for 10 minutes. Cover bowl and set in warm place until 
double in bulk, about an hour. Turn out on a floured board and knead. Shape into 
loaf in greased pan; grease top of loaf. Cover and let rise again. Bake in moderate 
oven at 350°F. for an hour. 


—Lynell Bennett 
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BANANA NUT BREAD 
1-1/2 cubes of margarine 1-1/2 cups of sugar 
Cream together. Add: 


3 beaten eggs 3 cups flour 
4 or 5 ripe bananas, mashed 1-1/2 teaspoons (scant) soda 
1/2 cup nuts 


Combine ingredients in order and bake in two greased loaf pans for 50-60 minutes 
aty320°. 
Cathy Conley 


BISCUITS SUPREME 


2 cups flour 2 teaspoons sugar 
1/2 teaspoon salt 1/2 cup shortening 
4 teaspoons baking powder 2/3 cup milk 


1/2 teaspoon cream of tartar 
P 


Sift flour, salt, baking powder, cream of tartar, and sugar; cut in shortening until 
mixture resembles coarse crumbs. Add milk all at once and stir just until dough 
follows fork around bowl. Pat or roll 1/2 inch thick; cut with biscuit cutter. Bake 
on an ungreased cookie sheet in a 450° oven for 10-12 minutes. 


~-Cindy Pratt 
Carolyn Hempel 


CINNAMON WHIRLS 


2 Cups biscuit mix 1/2 cup firmly packed brown sugar 
2 tablespoons melted butter or 1 teaspoon cinnamon 
margarine 1/4 cup seedless raisins 


Set oven for hot, 425°. Grease a 9 x 13 inch baking pan. Prepare biscuit mix as 
directed on package. Roll out on a lightly floured board, in rectangle about 8 x 

16 inches. Brush with melted butter or margarine. Combine remaining ingredients. 
Sprinkle over dough. Roll up like jelly roll, and press long edge firmly to keep 
from unrolling. Cut in l-inch slices. Place cut side up in pan. Bake 15 to 18 
minutes. Makes about 16. 


—Lois Gali 


15 


BANANA BREAD 


1 cup sugar 1 teaspoon soda 

1/2 cup butter 2 cups flour 

2 eggs 1/2 teaspoon salt 

3 bananas, mashed 1 cup chopped walnuts 


3 tablespoons sour milk 


Cream butter and sugar. Add eggs and then mashed bananas, Add the rest of the 
ingredients and bake slowly for an hour. 
—Barbru Johnson 


BANANA BREAD 


1-3/4 cups sifted flour 1/3 cup shortening 

2 teaspoons baking powder 2/3 cup sugar 

1/4 teaspoon baking soda 2 eggs 

1/2 teaspoon salt 1 cup mashed bananas (3 to 4 


ripe bananas) 


Mix and sift flour, baking powder, baking soda and salt. Cream shortening; add 
sugar gradually and then well beaten eggs. To this add the flour mixture alternately 
with the bananas, a small amount at a time beating until smooth after each addition. 
Turn into well-greased loaf pan and bake in moderate oven (350°) 1-1/4 hours, or 
intil done. 

Matte SONS —Susan Gail Larsen 

Variation: Use 2 tablespoons milk, 1/2 teaspoon soda, and dash of salt. 


— Kathie Somppi 


CHERRY BREAD 


Cream and mix well: 


1/2 cup shortening 1 cup sugar 
Add: 
2 eggs 1/2 teaspoon vanilla 
1/2 cup juice from 8 ounce jar 1/2 teaspoon almond extract 


of cheiries 
Sift together and add: 


2 cups sifted flour 1/2 teaspoon salt 
1 teaspoon baking powder 
Add: 1/2 cup chopped nuts 8 ounce jar maraschino 


cherries, diced 
Bake 350° for 50 minutes. Makes one large loaf. 
—Barbru Johnson 


BUTTERMILK BISCUITS 


2 cups flour 4 teaspoons baking powder 
3/4 cup buttermilk 1/4 teaspoon cream of tartar 
1/4 teaspoon sugar 1/2 cup shortening 


1 teaspoon salt 


Sift dry ingredients together then cut in shortening. Add buttermilk, stir with fork 

then knead dough about 1 minute. Roll dought to 1/4 inch thickness, Cut out | 
biscuits and place half of them on a lightly greased baking sheet. Place the remain- \ ‘ 
ing biscuits on top of these. The result —two layer biscuits. Brush top with melted 
butter and bake in a 450° oven for 10 minutes or until brown. 

NOTE: If unable to use buttermilk, sour a cup of whole milk with a tablespoon of 


vinegar, 4 ‘ 
6 — Nancy Riordan : 


WHITE BREAD 
2 packages yeast 3 tablespoons sugar 
1/2 cup warm water :. 1 tablespoon salt 
1-3/4 cups liquid 2 tablespoons shortening 


7 cups sifted flour 


Dissolve yeast in water. Add liquid, sugar, salt, shortening, and half the flour. 
Beat (with electric mixer) until smooth. Mix in rest of flour. Cover and let rest 
15 minutes. Knead until smooth and blistered. Grease. Rise’ once in bowl, once 
in pans. Makes 2 loaves. Bake at 350° for 30 minutes. 


— Marilyn Foutz 


CORN-BREAD LOAF 


Mix corn-bread as directed on package, Pour batter into a greased 10x5x3-inch 
(2 quart) loaf pan. Bake 40-45 minutes. (If top of loaf gets very brown, cover with 
a sheet of foil during last half of baking.) Cool corn bread in pan on rack, 10 min- 
utes. Then remove from pan. 

— Karen Otteson 


HOMEMADE NOODLES 


Combine 1 beaten egg, 1/2 teaspoon salt, and 2 tablespoons milk. Add 1 cup sifted 
all-purpose flour or enough to make stiff dough. Roll very thin on floured surface. 
Let stand 20 minutes. Roll up loosely; slice 1/4 inch wide. Unroll; spread out and 
let dry 2 hours. - 


Drop into boiling soup or boiling, salted water and cook uncovered about 10 |. 


minutes. Makes 3 cups cooked noodles. —Gaylyn Jensen 


da 


BANANA BREAD 


1/2 cup shortening Sift together: 

1 cup sugar 2 cups flour 

2 eggs 1/2 teaspoon salt 
1 cup mashed bananas 1 teaspoon soda 


Cream shortening and sugar. Add eggs and cream well. Add alternately sifted 
dry ingredients, Add mashed bananas. Add nuts if desired. Bake in well-greased 
loaf pans. Two small pans are best. Bake 325° for 35-40 minutes. 


—Susan Peters 
Variation: Use 3 mashed bananas 
—Carla Baier 


Variation: Use 2 bananas 
—AnnB. Tanner 


BANANA BREAD 


1 egg 2 cups flour 

3/4 cup sugar 1 teaspoon soda 

1/4 cup shortening 1 scant teaspoon baking powder 
3 bananas, mashed with fork 1 teaspoon salt 


1/4 - 1/2 cups nut meats 


Mix and bake in a greased bread pan. Oven temperature 350°, Time 45 minutes 
or until a knife comes out clean. 
—Judith Grimes 


BANANA-NUT BREAD 


1/3 cup shortening 1 teaspoon baking powder 

1/2 cup sugar 1/2 teaspoon soda 

2 eggs 1/2 teaspoon salt 

1-3/4 cups sifted all-purpose 1 cup mashed ripe bananas 
flour 1/2 cup chopped walnuts 


Cream together shortening and sugar, add eggs and beat well. Sift together dry 
ingredients; add to creamed mixture alternately with bananas, blending well after 
each addition. Stir in nuts. Pour into well-greased 9-1/2 x 5 x 8 inch loaf pan. 
Bake in moderate oven (350°) for 40-45 minutes or until done. Remove from pan; 
cool on rack. 

—Diane Tuttle 
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DATE NUT LOAF 


1 pound chopped dates 1 cup brown sugar 

1 cup hot water 1 teaspoon vanilla 

2 teaspoon soda 2 eggs 

1 cube melted butter 1 cup chopped walnuts 


2 cups flour 


Soak dates in hot water and baking soda. Cream butter and sugar. Add eggs, one 
at atime. Mix. Add flour. Add the liquid from the dates, the dates, nuts, and 


vanilla, Bake at 250-300° for one hour. 
—Cherese Menhorn 


DATE LOAF 
1 cup chopped dates 3/4 cup sugar 
1 teaspoon soda 1/2 cup chopped nuts 
1/2 cup boiling water 1-1/2 cups flour 
1 tablespoon fat 1/4 teaspoon salt 


1 egg, beaten 


Put soda over dates, pour on boiling water. Mix the egg, fat, salt and sugar. Add 
flour, nuts, and date mixture. Bake in loaf pan in moderate oven (3509), 


—Ann Partridge 


DATE BREAD 


1 cup dates,. cut in pieces 1 cup boiling water (add to 
1 rounded teaspoon soda (sprinkle dates) 
over dates) 


Let mixture cool. Cream together: 


1 cup sugar l egg 
1 tablespoon butter 


Add date mixture. Add 2 cups flour, 1 teaspoon baking powder, salt, vanilla, and 
nuts. 
Bake 375° about 50 minutes. 
Makes 1 loaf. 
—Vivian Symons 
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BUTTER COFFEE CAKE 


Grease 8" round pan. 
Topping: Mix together 


1/3 cup sugar 1/3 cup chopped walnuts 
1 teaspoon cinnamon 1 teaspoon melted butter 


Cake: Sift together 
1 cup flour 1-1/2 teaspoons baking powder 
1/2 cup sugar 1/2 teaspoon salt 


Cut in 1/4 cup butter. Make well in the center and add all at once:. 
1 egg 1/2 cup milk 


Stir until just moist. 
Spread batter in pan and top with the topping. Bake at 375° for 20-25 minutes, 


—Cherese Menhorn 


STREUSEL-FILLED COFFEE CAKE 


Streusel filling and topping: 


1/2 cup brown sugar 2 tablespoons melted shortening 
2 teaspoons cinnamon 1/2 cup nuts 
2 tablespoons flour 


Mix together with a fork before mixing coffee cake. 


Coffee Cake: 


1-1/2 cups flour 1/4 cup shortening 
3 teaspoons baking powder | 1 egg 
1/4 teaspoon salt 1/2 cup milk 


3/4 cup sugar 


Mix, cut in whipped eggs and add milk to mixture. 
Spread half of the cake in a greased, floured 6 x 10 inch pan. Put 3/4 of the - 
streusel mixture on and spread rest of the cake mixture and then the remaining. streusel. 


— Mary Ann Hughes 
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PUMPKIN BREAD 


3 cups sugar 2 teaspoons soda 

2 cups pumpkin 1-1/2 teaspoons salt 
4 eggs, beaten 1 teaspoon cinnamon 
1/2 teaspoon baking powder 1 teaspoon nutmeg 
3-1/2 cups flour 1 teaspoon allspice 

1 cup oil 1/2 teaspoon cloves 


2/3 cup water 
Mix in order given. Bake in greased bread pans at 350° for 1 hour. 


— Kathy Malouf 


APPLE NUT BREAD 


1/2 cup butter 1 teaspoon baking powder 
1 cup sugar 1 teaspoon baking soda 

2 eggs, beaten 1/2 teaspoon salt 

1 teaspoon vanilla 1 cup chopped nuts 

1-1/2 tablespoons dairy sour cream 1 cup chopped apples 


2 cups sifted flour 


Cut butter into sugar. Add eggs, one at a time, beating well after each addition. 
Blend in vanilla and sour cream. Sift together dry ingredients; add nuts. Combine 
in first mixture. Stir in apples. Pour into greased 9x5x3 inch pan. Bake in slow 
oven 325° for 1 hour. 

—Linda Heiner 


BANANA BREAD 


1/2 cup shortening 1 teaspoon lemon juice 

1 cup sugar 2 cups sifted flour 

2 eggs 3 teaspoons baking powder 
1 cup mashed ripe banana 1/2 teaspoon salt 


1 cup chopped nuts (if desired) 


Cream together shortening and sugar. Beat eggs and add. Mash bananas and put 
lemon juice with it and add to above. Sift flour, baking powder and salt and add. 
Add nuts. Pour into large greased bread pan or if recipe is doubled it makes three 
loaves. Bake at 375° for 45 to 60 minutes, Cool on rack and then slice. Very good 
to freeze and is especially good served with scrambled eggs and toasted for breakfast. 


—Betty Brown 
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POTATO PANCAKES 


4 potatoes Eggs~depends on how many 
1 onion (size of a tennis you have inthe refrigerator. . . 
ball) usually one per person. 


Beat eggs in bowl and then fold in peeled, grated (with large grater) potato and 
onion. Form into patties and cook in greased frying pan over medium heat. 

Makes 16 pancakes. 
| —Glen R. Brown, Bishop 


(SOUR CREAM) COFFEE CAKE 


1/4 pound butter 1 teaspoon baking powder 
1-1/4 cups sugar 1/2 teaspoon soda 

2 eggs 1 teaspoon cinnamon 

1 cup sour cream 2 tablespoons sugar 

1 teaspoon vanilla 1/2 cup chopped nuts (walnuts) 


2 cups sifted flour 


Cream butter and 1-1/4 cups sugar. Beat in eggs one at a time, until mixture is 
smooth and fluffy. Blend in sour cream and vanilla. Sift together flour, baking 
powder, and soda. Addto batter, mixing until smooth. Turn batter into greased 
12 x 8 x 2 inch pan. Combine cinnamon, remaining sugar and melt. Then sprinkle 
over batter. Bake for 35 minutes at 350°, 


—Sue Wright 
BREAKFAST CAKE 
2-1/2 cups sifted flour 1/2 teaspoon cinnamon 
1/2 teaspoon salt 1/2 teaspoon nutmeg 
2 cups brown sugar 1 cup sour milk (1 tablespoon 
2/3 cup shortening vinegar or lemon) 
1-1/4 teaspoons baking powder 2 eggs 


1/2 teaspoon soda 


Combine flour, salt, sugar and shortening. Mix until crumby. Reserve 1/2 cup to 
sprinkle over batter. 

Batter: To remaining crumbs, add baking powder, soda and spices. Mix. Add milk 
and eggs. Mix. Pour into 2 well-greased 8 x 8 x 2 pans. Sprinkle with rest of crumbs, 
chopped nuts and cinnamon. Bake at 375° for 25-30 minutes, 


—-Carolyn Hempel 


CRANBERRY CHRISTMAS CANES 


Scald 1 cup milk; cool to lukewarm. In large bowl combine 4 cups unsifted flour, 
1/4 cup sugar, 1 teaspoon salt and 1 teaspoon grated lemon peel. Cut in 1 cup 
(2 sticks) margarine until like coarse meal. Dissolve 1 package dry yeast in 1/4 
cup warm water. To flour mixture add yeast, lukewarm milk and two beaten eggs. 
Combine lightly. 

Cover dough tightly; refrigerate for at least 2 hours(or up to 2 days). When 
ready to bake your Christmas canes, prepare the filling. 


Filling: 

Combine 1-1/2 cups finely chopped cranberries, 1/2 cup sugar, 1/2 cup raisins, 1/3 
cup chopped pecans, 1/3 cup honey and 1-1/2 teaspoon grated orange peel in a pan. 
Cook over medium heat; bring to a boil and cook for about 5-10 minutes. Cool. 
Divide dough in half. Ona floured board, roll out half of the dough into 18" x 15” 
rectangle. Spread one-half of the filling on dough. Fold dough into a three-layer 
strip 15 inches long. Cut dough into 15 strips. Hold ends of each strip and twist 
lightly in opposite directions. Pinch ends to seal. Place on greased baking sheets. 
Shape top of each strip to form a cane. Repeat with remaining half of dough and 
filling. Bake in a hot oven(4009) 10-15 minutes or until done. Cool on wire racks, 
Before serving, frost with confectioner's sugar frosting. 


Variations: 

1. Substitute half of the cranberry mixture with same amount of raspberry jam. 
I like this better. 

2. Cinnamon apple canes: Combine 1-1/2 cups finely chopped apple, 3/4 cup 
chopped pecans, 1/3 cup sugar and 1-1/2 teaspoon cinnamon. 

3. Experiment with this recipe. 


—~ Dorothy Scoresby 


CHEESE CUBES 


1/2 pound butter 1 tablespoon salt and a bit of 
1/2 pound grated American cheese paprika 
1 tablespoon cream 1 egg white unbeaten 


Cream butter, cheese until very smooth. Then add salt, cream, paprika. Then 
add egg white and stir until smooth. Spread on 4 sides of bread cubes (1-1/4”). 
Bake in moderate oven 15 to 20 minutes. Serve while hot. 

Can be spread several hours ahead and baked just before serving. 


—Vivian Symons 
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HERB DINNER ROLLS 


Method: 

Spread inside of partially split packaged Parker House rolls with soft butter or 
margarine. Then sprinkle with dried basil or thyme. Close rolls; wrap in foil. Then 
heat at 400° 10 minutes. Or place rolls, butter-and-herb-side up on cookie sheet. 
Heat at 400° for 8 minutes or until brown around edges. 


~Karen Dana 


POTATO DOUGHNUTS 


"SPUDNUTS" 
2 cups milk, scalded 1 cup fresh mashed potatoes 
1/2 cup shortening 1-1/2 teaspoon salt 
1 cup sugar 1/2 cup water 
1-1/2 packages yeast 3 eggs, slightly beaten 


8 - 9 cups flour 


Scaid milk. Add shortening, sugar, salt and mashed potatoes. Cool. Add yeast that 
has been softened in the water. Add eggs, then enough flour to make a soft pliable 
dough. Let rise until doubled: Knead down; let rise again. Roll 1/2“ thick; cut and 
place on floured board or towel to rise. Fry at 375° until brown. Place on paper 
towel. Glaze or ice. 


Glaze 
3 cups powdered sugar 1/2 teaspoon vanilla 
1/2 cup water (hot) 


Dip doughnuts and stand in pan to drain or dry. 


—Jan Sudweeks 


RAISED DOUGHNUTS 


2 packages yeast 1 cup margarine 

4 cups scalded milk 5. eggs, beaten 

1-1/2 teaspoons salt 1 cup sugar 

1 teaspoon nutmeg 2 cups mashed potatoes 


Enough flour to make soft dough (approximately 5 - 6 cups) 


Can substitute 1 cup instant potatoes (dry). Roll 1/3 inch thick. Let rise,, then 
deep fry. Makes about 10 dozen. 


— Helen Blomquist 
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BUTTER-NUT BOWS 
(Pillsbury Bake-Off - Margaret Last) 


Soften 1 package yeast in 1 cup warm water in mixing bowl. Stir in 1/3 cup instant 
nonfat dry milk, 1/4 cup sugar, 1 unbeaten egg, 1/4 cup butter, melted and cooled, 
1-1/2 teaspoon salt gradually. Add 3-1/2 to 4 cups flour to form a stiff dough. 
Knead on floured surface until smooth, 8-10 minutes. Place in greased bowl; cover «. 
with Saran Wrap. Let rise in warm place (85-90°F) until light, 1-- 1-1/2 hours. 
Prepare filling. Divide dough in half. Roll out each to 14 x 12" rectangle. Place 
filling on one rectangle. Cut into two 7 x 12" rectangles. Cut into 7 x 1" strips. 
Tie in knots, tucking ends under. Place on greased cookie sheets. Let rise in warm 
place until light, 30-45 minutes. Bake at 375°F for 12-15 minutes until golden 
bath Butterscotch Filling 
Melt 1/2 cup butterscotch morsels, 1/4 cup packed brown sugar, 2 tablespoons honey 
with 1 tablespoon butter. Remove from heat. Stir in 1 cup walnuts, finely chopped 
or ground, and 2 tablespoons flour. 

A thin confectioner'’s sugar icing flavored with melted butterscotch morsels may 
be spooned over the bows on removal from the oven. 

—Lynell Bennett 


CARAMEL PECAN ROLLS 


1 package yeast 1/3 cups melted margarine 
1 cup warm water 1/2 cup brown sugar, packed 
1/4 cup granulated sugar 1,tablespoon corn syrup 

1 teaspoon salt 2/3 cup pecan halves 

2 tablespoons softened margarine 1/2 cup granulated sugar 

1 egg 2 teaspoons cinnamon 


3-1/4 to 3-1/2 cups flour, sifted 


In mixing bowl, dissolve yeast in warm water. Stir in 1/4 cup sugar, salt, 2 table- 
spoons margarine, egg and 2 cups of flour; beat until smooth. With spoon or hand, 
work in enough remaining flour until dough is easy to handle. Place greased-side-up 
in greased bowl; cover tightly. Refrigerate overnight or up to 4 or 5 days. 

Combine melted margarine, brown sugar, cor syrup and pecan halves. Pour 
into greased oblong pan, 13 x 9-1/2 x 2". Combine 1/2 cup sugar and cinnamon. 
On floured board, roll dough into 15 x 9" oblong. Spread with melted margarine 
and sprinkle with sugar-cinnamon mixture. Roll up tightly, beginning at wide side. 
Seal edge well. Cut in 1" slices and place in prepared pan. Cover; let rise in warm 
place (85°) until double, about 1-1/2 hours. (If kitchen is cool, place dough on a 
rack over a bowl of hot water and cover completely with a towel.) Heat oven to 


375°. Bake 25-30 minutes. Makes 15 rolls. : 
—Irma Ruiz 
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ROLLS 


1 yeast cake dissolved in 1-3/4 1 teaspoon salt 
cups warm water 1/2 cup melted shortening 
1/3 cup sugar 5-1/2 cups flour 


Pour liquid in flour. Mix well and let rise an hour. Form rolls and let them rise 
for an hour. 
—Glenda Torres 


ICE BOX ROLLS 


2/3 cup sugar 1 cup shortening 
1 cup mashed potatoes 1 quart milk 
1 teaspoon salt 2 yeast cakes 


Heat milk. Add sugar, shortening, salt and potatoes. Cool, then add yeast cakes 
soaked in warm water. Add fluc «: ugh to make batter whip well. Add to remain- 
ing flour 3 teaspoons baking powde: and 1 teaspoon soda. Make a soft dough. Cover 
with wet cloth and put in refrigerator. Roll out when needed. Allow 2 hours for 
vising.. Dough can be kept for a week. 

—Melba S. Bushnell 


BUTTERFLAKE ROLLS 


2 eggs 3 yeast cakes 
1/3 cup sugar 1 tablespoons salt, in flour 
1 large can Sego milk 6 or 7 cups flour 


1 large can hot water 


Beat eggs; add sugar, milk, and hot water. Add yeast dissolved in lukewarm liquid. 
Add flour until stiff in mixer. Add more flour; mix by hand until you can handle it. 
Then roll out dough. Spread with shortening. Fold twice. Roll and grease 5 times; 
roll 1/2 in. thick. Cut into small pieces. Turn on side in muffin pans and let rise 
3 or 4 hours. Bake 400° for 12 minutes. 
ROl1 out, grease, and fold in thirds, 
: : —~ Marilee Barter 
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PECAN ROLLS 


3 cups flour 1/4 cup canned milk 
1 teaspoon salt | 1/4 cup warm water 
1/2 cup butter 1 tablespoon sugar 
2 yeast cakes 1 teaspoon vanilla 
3 eggs 


Sift flour and measure ovt 1-1/2 cups flour. To this add salt and fat. Mix like pie 
crust, Then add warm milk which has had sugar and yeast dissolved in it. Mix and 
let stand 20 minutes. Beat eggs and vanilla into dough mixture, then add rest of 
flour. Tie dough in dish towel which has been dampened. Tie loosely. Put into 
large pan of lukewarm water and let irise 1 hour. 

Use tablespoon and cut pieces of dough off. Drop in granulated sugar and pecan 
nuts. Twist into figure 8. Put on buttered pan, let stand 5 to 15 minutes and bake 
400° until brown. 

—Vivian Symons 


CINNAMON ROLLS 


Dough: 
2 cakes compressed yeast (or 2 teaspoons salt 
two packages diy yeast) 1/2 cup sugar 
1/4 cup lukewarm water 1 cup scalded milk 
1 teaspoon sugar 2 eggs, beaten 
1/2 cup shortening 5 cups flour 


Crumble yeast into small bowl. Add lukewarm water and 1 teaspoon sugar and set 
in warm place until it becomes light and spongy (about 15 minutes), Combine 
shortening, salt and 1/2 cup sugar in large bowl and add scalded milk. Stir until 
shortening is melted, then cool until lukewarm. Add yeast mixture andblend... 
Add eggs and mix well. Add flour and knead to a smooth dough. Cover and let rise 
until double n bulk (about 2 hours), 

Divide dough nto 3 equal parts. Roll each part into a very thin square 15 x 15 
inches. Spread each part with 1/3 of the following mixture: 


1/2 cup shortening 3 cups sugar (brown or white) 
1/2 cup butter 6 tablespoons cinnamon 


Roll each square like a jelly roll and cut into twelve slices. Place, cut side down, 
on a greased pan. Cover and let rise until light. Bake in hot oven 425° for 20 min- 
utes. Good with raisins and nuts in filling also. 


—Ann Partridge 
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HOT ROLLS (2 hours) 


2 yeast cakes dissolved in 1/2 4 tablespoons sugar 
cup tepid water 4 cups flour 
1-1/3 cups milk (scalded and cooled) 1 teaspoon salt 
2 eggs 1/2 pound butter softened to spread 


Mix and let stand 1 hour. Pat out on floured board and spread with softened butter. 


Fold over and pat out again spreading again with butter. Repeat until butter is used. 
Pat out and cut. Let rise and bake. 


— Vivian Symons 


DROP ROLLS 
4 cups flour 2 tablespoons orange rind 
1 yeast cake 1/3 cup sugar 
2 eggs 1/2 cup shortening 
1-1/4 cups milk and orange juice 1 teaspoon salt 


Mix all except 2 cups flour. Let stand 20 minutes. Add rest of flour and let rise.. 


Drop in muffin tins that have pecans, 1 teaspoon brown sugar and 1 teaspoon melted 
butter in bottom. Let rise.. Bake. 


—Vivian Symons 


FAST-RISING ROLLS 


2 yeast cakes dissolved in 1/2 1 tablespoon salt 

Cup warm water | 2 cups warm water 
1/4 cup sugar 1/2 cup salad oil 
6 cups flour 2 beaten eggs 


1/2 cup dry powdered milk 


Combine dry ingredients into large bowl. Mix well. Make a well in center and add 
water, yeast mixture, eggs, and salad oil. Stir until well mixed. Cover and let rise 
1 hour in warm place. Turn out onto floured board; knead once or twice to make it 
easy to handle. Roll into desired shapes and place on greased tins. Allow to rise for 
about 20-30 minutes. Bake at 450° for 10-15 minutes or until well done. 

Makes 3 dozen. 


—Marcia Nelson 
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BAKING POWDER PARKER HOUSE ROLLS 


2 cups flour 1/2 teaspoon salt 
4 teaspoons baking powder 5 tablespoons shortening 


Make like pie crust. 

Beat 1 egg. Finish filling cup with milk, Mix into first mixture. Put on floured 
board and knead until smooth. Roll out, cut and fold with butter. Let stand 20 min- 
utes. Bake 375° until brown. 

— Vivian Symons 


DINNER ROLLS 


Mix together in small dish: 
1/2 cup warm water 1 package yeast 


Beat 3 eggs in large mixing bowl. Add: 
1/4 cup sugar 1/2 cup melted margarine 
1 cup cold water 


Stir yeast mixture and add to egg mixture. Add 5 cups flour and mix thoroughly. 
Sprinkle 2 teaspoons salt over dough. Mix and then knead bread on floured bread 
board until stiff. Let rise in warm place until doubled, about 1-1/2 hours. Punch 
down and make into rolls, Let double again. Bake in 350° oven. 


—-Judith Grimes 


SWEET ROLL DOUGH 


1/2 cup warm water 2 packages active dry yeast 
1-1/2 cups lukewarm milk 1/2 cup sugar 

2 teaspoons salt 2 eggs 

1/2 cup shortening 7to 7-1/2 cups sifted flour 


Measure water into mixing bowl, Add yeast, stirring to dissolve. Stir in all else 
except 1/2 of the flour. Mix with spoon until smooth. Add enough remaining flour 
to handle easily; mix with hands. Turn onto lightly floured board; knead until smooth 
and elastic. Round up in greased bowl, greased side up. Cover with damp cloth. Let 
rise in warm place until double. Punch down; let rise again until almost double. 
Divide dough for desired rolls. Shape; let rise. Bake 10 to 15 minutes at 400°, 


—Janice N. Hansen 
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ROLLS MADE NIGHT BEFORE 


2 YEAST CAKES DISSOLVED IN 1/4 cup warm water. Beat together 1/2 cup sugar 
and 1/2 cup margarine. Pour 1 cup warm water over sugar and margarine. Add 3 
beaten eggs, then yeast followed by 4-1/2 cups sifted flour and 2 teaspoons salt. 

Let raise well then refrigerate overnight. Roll out and put in pans. Bake 10 minutes 


at 4009, 
—Ann Behunin 


OLD FASHIONED WHOLE WHEAT ROLLS 


1 package yeast 1/4 cup lukewarm milk 

1 cup scalded milk or water 

2 tablespoons shortening 2 tablespoons brown sugar 
3 cups whole wheat flour 1 teaspoon salt 


Sprinkle yeast into 1,’4 cup lukewarm milk; let stand 10 minutes. Combine 1 cup 
scalded milk, brown sugar, shortening and salt; cool to lukewarm. Stir yeast 
mixture and add to lukewarm milk mixture. Add flour in two additions mixing well 
after each. 

Turn dough onto lightly floured board; knead gently 6-8 minutes, Place in 
greased bowl; brush top with melted butter. Cover and let rise in warm place until 
about double in bulk (or when dent remains after light finger pressure). Knead ball 
with fist, folding edges to center. Turn smooth side up in bowl; let stand 20 minutes. 
Turn onto lightly floured board; shape into rolls, brush with melted shortening; cover 
and let rise in warm place until size is double. Bake in hot oven 400° for 15-20 


minutes. Makes about 2 dozen. 
—Lynell Bennett 


12 HOUR ROLLS 


1 yeast cake dissolved in 1/2 cup sugar 

1 tablespoon sugar 3 eggs 
1 cube butter (1/2 cup) 3/4 teaspoon salt 
1 cup milk 4 cups flour 


Scald milk, add butter, sugar and salt. Let cool and add eggs. Add dissolved yeast 
and then flour. Let rise for 6 hours. Put in baking pan and let rise for another 6 
hours. They can be done in a 3 or 4 hour period. 

Cut dough in half. Roll in circle and spread with melted butter. Cut like pie 
and roll up starting from outer edge. 


This dough is excellent for cinnamon rolls. 
—Vivian Symons 
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6 WEEK MUFFINS 


Mix: 
2 cups boiling water with 5 teaspoons soda. Let cool. 

Cream: 
1 cup shortening 4 eggs that are beaten 
2 cups white sugar until fluffy 


Mix together above ingredients and add: 


4 cups All Bran cereal 1 cup chopped nuts 

2 cups 40% Bran Flakes cereal 1 quart buttermilk 

2 cups chopped dates, raisins, or 5 cups flour sifted with 
both 1 tablespoon salt 


Mix in 10 quart container. Bake in muffin tins at 375° for 20 minutes. Store in 
a tight container the remainder inthe refrigerator. Spoon into muffin tins as 
needed without stirring. Batter will keep indefinitely. 


—Linda Heiner 


OATMEAL PANCAKES 


Mix together: 


1-1/2 cups rolled oats 2 cups buttermilk 
Beat in: 

1/2 cup flour 1 teaspoon salt 

1 teaspoon sugar 2 eggs 


1 teaspoon soda 


Buttermilk: If there is no prepared buttermilk, it is easy to make sour milk for the 
recipe. Add 1 tablespoon vinegar to 2 cups regular milk. Let stand 10 minutes. 


— Kathy Brian 


THREE HOUR ROLLS 


2 cups milk 1-1/2 teaspoons salt 
1/4 cup sugar 2 yeast cakes 
1/4 cup shortening 5 to 6 cups flour 


2 eggs, well beaten 


Add ingredients together, Let rise once and roll out and shape into rolls. Let rise 
again and then bake. It takes 3 hours all together. Bake 425° for 10 minutes. 
Makes at least 50 rolls. 

— Betty Brown 
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CINNAMON- TOPPED OATMEAL MUFFINS 


1 cup sifted flour 

1 4 cup sugar 

1 tablespoon baking powder 
1 2 teaspoon salt 


Topping: 
2 tablespoons sugar 
2 teaspoons flour 
1 teaspoon cinnamon 
1 teaspoon melted butter 


1 cup oatmeal 

1/2 cup raisins 

3 tablespoons liquid shortening 
1 egg, beaten 

1 cup milk 


Sift together flour, sugar, baking powder, and salt. Stir in oatmeal and raisins. 

Add shortening, eggs. and milk. Only stir until the dry ingredients are just moistened. 
Fill greased muffin cups two-thirds full. Sprinkle with the cinnamon topping. Bake 
in 425° oven for 15 minutes. Makes about 12 muffins. 


— Cheryl Slocum 


HOMEMADE SYRUP 


2 cups brown sugar 2 Cups water 
2 cups white sugar 


Bring to boil and (then simmer) add 1/2 teaspoon maple flavoring or mapleline and 
just a few drops of vanilla. .A dash of salt improves the flavor. 1/4 teaspoon of 
cream of tartar will keep the syrup from sugaring. Let simmer. 


—Margaret F, Talbot 


FAVORITE PANCAKES _ 8 
(extra light) = ~~. 
1 cup sifted flour 1 egg ie aks 
3 teaspoons baking powder 2 tablespoons cooking oil ik 
2 tablespoons sugar 1 cup milk 


1/2 teaspoon salt 


Sift the dry ingredients together. Add egg, milk and oil and beat until smooth. Drop 
by tablespoons on a hot griddle. Serve with syrup or jam. Makes 12 medium pan- 


cakes. 
—Margaret Talbot 
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HOT ROLLS 


1 pint scalded milk 1/2 cup sugar 
1/4 cup butter 1/2 cup mashed potatoes 


Scald milk and cool. Add other ingredients above. Then add: 


2 beaten eggs 1/2 teaspoon soda 
1 yeast cake Flour enough to make a very 
1 teaspoon baking powder soft dough 


Let stand in ice box overnight. Shape as desired. Allow to raise 3 hours. Bake 5 
minutes in a very hot oven — over 450°, 
—Zola M. Sandgren 


24 HOUR ROLL 


1 cup shortening 2 yeast cakes 

3/4 cup sugar 1/2 cup warm water 
2 teaspoons salt 4 eggs a 

1 cup boiling water 7-1/2 cups flour 


1 cup cold water 


Cream shortening and sugar. Add salt, boiling water and stir until smooth. Dissolve 
yeast in warm water. Add shortening mixture in yeast. Beat eggs and add to mix- 
ture. Add flour alternating with cold water. Beat until smooth. Grease dough. 
Cover with waxed paper, then lid. Place in refrigerator overnight. When ready to 
use roll out on floured board and let raise 2-hours. Bake 10 minutes at 400°. 


— Betty Brown 


FEA THER ROLLS 


2 yeast cakes 1/3 cup sugar 

1/2 cup water 2 teaspoons salt 

1 tablespoon sugar 4 cups unsifted flour 
1/3 cup shortening 2 eggs 


1 cup milk, scalded 


Dissolve yeast cakes in water with sugar. Let stand for 20 minutes, Scald milk and 
add shortening, sugar, salt, flour and eggs. Beat all together. Put in refrigerator 
overnight. Roll out one inch thick. Put in muffin pans. Or can be made into parker 
house roll. Let rise two hours. Bake at 425° for 10 minutes. 


-——Betty Brown 
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DOUGHNUTS 


1 medium potato. pared and 1 teaspoon salt 
sliced 1 4 cup shortening 
~ cups salted. wates 1 package active dry yeast 
1, 2 cup. sugar 1 4 cup warm water 
» eggs. well Dearen 6 cups sifted flour 


Cook potatoes in 2 cups salted water until tender. Drain. reserving 1-1 2 cups 
potato water. Mash potatoes and measure 1.2 cup, Beat with sugar in large mixing 
bowl until well blended. Add eggs; mix well. Add salt and shortening. Gradually 
add hot potato water, stirring until mixture is smooth and shortening is melted. Let 
cool to lukewarm. Dissolve yeast in the 1/4 cup water. Beat into potato mixture. 
Gradually stir in flour. Knead on well-floured surface until smooth and elastic. 
Place in greased bowl. Cover; let rise in warm place until doubled in bulk, 2-1/2 
to 3 hours. Turn onto a floured surface. Knead several times, Divide in half and 
roll each half out and cut. Place them on baking sheet. Cover. Let rise until 
doubled in bulk about 1 hour. Then fry in deep hot fat (375°). Yield: about 3 
dozen. 

—Janet Irons 


DOUGHNUTS (RAISED) 


Cream together: 


1 cup mashed potatoes 1/3 cup shortening 
Add: 

2 eggs 1 dry yeast in 1, 4 cup water 

7 tablespoons sugar 2 cups lukewarm milk 

1 teaspoon salt 2 5 cups flour 
Stir in thoroughly and knead. . Cut dough and let rise for 1 hour. 
Glaze 

1 pound powdered sugar 1 2 cup water 

Vanilla 


Hang doughnuts on wooden spoon or screw driver. Deep fry 350-3759, 


—Pam Morgan 


BROWN SUGAR MUFFINS 


1 2 cup shortening 1 teaspoon soda 

1 cup brown sugar Salt 

1 tablespoon vanilla 1 cup milk (scant) 
1 egg Nuts, optional 

~ cups flour 


Crean first 3 ingredients, Add remaining. Bake 375° for 20 minutes. 
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“COOLRISE" WHITE BREAD 
(Makes 2 loaves) 


5-1/2 to 6-1/2 cups all-purpose 2 tablespoons sugar 
white flour 1 teaspoon salt 

1 package or cake active or dry 3 tablespoons margarine, butter 
yeast* or other shortening 

1/2 cup warm water (105° to 115°F. ) Cooking oil 


1-3/4 cups warm milk (105° to 115° F.) 


*This amount of yeast is for altitudes of around 4,500 feet. For altitudes nearer sea- 
level, use 2 packages or cakes of yeast for a single recipe, 3 packages for a double 
recipe. 

Measure flour the no-sift way. Rinse mixing bowl with warm water just before 
using, then measure warm water into warm bowl. Sprinkle or crumble yeast into 
water and stir until dissolved. Add milk, sugar, salt and butter or margarine. Add 2 
cups flour and beat with rotary beater. Then add 1 cup flour and beat vigorously by 
hand for 150 strokes. 

Stirring well, add remaining flour gradually —enough to make a soft dough which 
leaves sides of bowl. Turn out onto floured board. Shape dough into ball, then knead 
until smooth and springy, about 5 to 10 minutes. 

Let dough rest on board, covered first with plastic wrap and then with clean towel, 
for 20 minutes. Punch dough down, divide in half, and roll each half to uniform 
thickness into 8 x 12-inch rectangle, breaking down all gas bubbles with rolling pin. 

Beginning with upper 8-inch side, roll towards you, sealing with thumbsor heel 
of hand as you roll. Seal final seam tightly. Seal ends and fold sealed end under: 
do not tear down. Place loaves, seam side down, in center of greased 8-1/2 x 4-1/2 
x 2-5/8 inch loaf pan. Brush with oil. Cover loosely with oiled waxed paper, then 
with plastic wrap. (Be sure wrappings are not caught under pans, thus hindering the 
rising.) Refrigerate 2 to 24 hours. 

Remove, uncover, and allow to stand at room temperature for 10 minutes (while 
oven is pre-heating). Prick any gas bubbles with oiled toothpick. Bake at 400° for 
30 to 40 minutes, 

Remove from pans immediately. Brush with margarine or butter and cool. (When 
doubling this recipe, use only 1-1/2 packages yeast. ) 

Variations: Orange-Raisin Bread: Stir 2 cups raisins and 1 tablespoon grated orange 
peel into dough with second addition of flour and proceed as for above. 

Onion Buns: Saute 1 cup chopped onion in margarine or butter, drain. Stir into dough 
with second addition of flour. When ready to roll out, shape into hamburger-like buns 
and place onto greased baking sheet; if desired, brush top with egg white and sesame 
or poppy seeds. Proceed as for bread, except bake at 425°F. for 15 minutes. Makes 2 


dozen rolls. 
(Continued on Page 36) 
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FRENCH BREAD 


1-1 2 pints boiling water 1,4 cup sugar 
1 2 cup lard or shortening 1 rounding tablespoon salt 


3 cups warm water. 1 teaspoon sugar to dissolve yeast 
1 ounce yeast (4 tablespoons dry yeast or 4 packages) 
About 14 cups of flour 

(This makes 6 large loaves of bread. ) 


Mix ingredients together and separate into 6 portions. Let rest 10 minutes, Using 
rolling pin pound dough and fold into thirds. Twist one side of dough one way and 
the other side the other way and put on large greased sheet that has been sprinkled 
with com meal. Brush loaves with one beaten egg and sprinkle with sesame seeds. 
Let set about 20 minutes before baking. Bake 350° for about 45 minutes. 

Can be cut while hotand is delicious to use for garlic or onion bread also. 


Dough can be made into hard rolls. 
— Betty Brown 


CHEESE SANDIES 


1 2 cup sifted flour 1 cup grated sharp cheese 
lo? cup: rvediour 1 tablespoon water 

1 4 teaspoon salt 1 tablespoon egg white 

1 4 teaspoon dry mustard 1 tablespoon poppy seeds 
1 2 cup softened shortening 1 tablespoon sesame seeds 


Set oven at 350° or moderate. Sift flour. salt and dry mustard together. Com- 
bine butter or margarine and cheese. and work in dry ingredients, Moisten with 
water and work with your hands to form.a stiff pastry. Break off pieces and roll 
into balls about the size of a walnut. Brush the top with egg white and dip into 
poppy or sesame seeds, Bake 15 minutes or until lightly browned. Makes 24, 


—Carol Salt 


(Continued from Page 35) 


Please note: Do not be alarmed if bread does not rise in refrigerator as much as 
vou are used to seeing it do. It will finish rising as it bakes. (This method is not 
adaptable to other recipes and should be followed accurately !) 


Distributed by: Utah State University - Marketing Information for Consumers, 
75 West South Temple, Mezzanine. Salt Lake City, Utah 84101 
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BIBLE CAKE 


(a) 1 cup Judges 5:25 (last clause) (f) 4-1/2 cups I Kings 4:22 

(b) 2 cups Jerimiah 6:20 (g) 2 heaping teaspoons Amos 4:5 

(c) 2 teaspoons I Samuel 14:25 (last (h) 1 cup I Samuel 30:12 (2nd part) 
clause) (i) 1 cup Nahum 3:12 

(d) 6 Jeremiah 17:11 (j) 4 teaspoons II Chronicles 9:9 


(e) 1/2 cup Judges 4:19 (last clause) 


Cream together (a), (b), and(c); beat until frothy. Add(e) and then(d). Then 
combine with creamed mixture, and beat thoroughly. Sift together the first of (f) 
with(g). Then add rest of (f). Mix this with first ingredients. Chop and flour (h) 
and (i) and add to mixture. Last add (j) and beat for a good five minutes. Bake at 
375° for 30 minutes. 


—Sue Wright 
APPLE PIE CAKE 
1/4 cup shortening 1/2 teaspoon nutmeg 
1 cup sugar 1/4 teaspoon salt 
1 egg 2 tablespoons hot water 
1 cup flour 2-1/2 cups diced apples 
1 teaspoon soda Nuts if desired 


1 teaspoon cinnamon 
Bake 45 minutes at 350°. Serve warm with whipped cream. 


— Cheryl Slocum 


SOUR CREAM BANANA CAKE 


Mix: 
1 cup sour cream 2 eggs 
1 cup sugar 
Add: 1 cup mashed very-ripe bananas (approximately 2 large bananas) 


Sift: 
1-1/2 cups flour 1 teaspoon vanilla 


1 teaspoon soda 


Mix all together. Make in 2 layers, Delicious served with crushed pineapple 
filling between layers and whipped cream over top. Bake in moderate oven 25 
minutes. 

—Ellen Veatch 
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DEVILS FOOD CAKE 


1/2 cup shortening 1/2 teaspoon salt 

1 cup sugar 1 teaspoon soda 

2 eggs 1 teaspoon cream of tartar 
1 cup milk 1 square chocolate (melted) 


2 cups flour 


Cream shortening, sugar and eggs. Add melted chocolate. Add part of flour which 
has other dry ingredients added. Then add milk. Add rest of flour. Red coloring 
can be added, if desired. Bake 350° for 30 minutes. 

— Vivian Symons 


ORANGE CAKE 


1 cup sugar 1 teaspoon soda 
1/2 cup shortening 1/2 teaspoon salt 
1 egg 2-1/2 cups flour 


1 cup buttermilk or sour milk 
Mix like regular cake, 


1 orange (ground) | ie cups raisins ( ground) 
Nuts 


Mix and divide in half. Add half to batter. Save half for icing. Bake 350° for 
30 minutes. 
Icing 
Juice 1/2 orange Half of raisin mixture 


2 tablespoons butter | Powdered sugar to desired 
consistancy. 


This cake is better the next day, and keeps very well for several days. 


—Vivian Symons 


CARROT CAKE 


2 cups sugar 1/2 teaspoon salt 

2 cups flour 1-1/2 cups corn oil 
1 teaspoon cinnamon 3 cups grated carrots 
1/2 teaspoon allspice 1 cup nuts 

2 teaspoons soda 4 eggs 


Bake at 375° for 20 minutes, then turn off oven and let cake remain until done. 


—Vonda Ray 
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BANANA CAKE 


1/2 cup butter 2 cups sifted flour 

1-1/3 cups granulated or brown sugar 1/2 teaspoon baking soda 

2 egg yolks 1 teaspoon baking powder 

1 cup mashed ripe bananas (3 to 4 1/2 teaspoon salt 
bananas) 3/4 cup sour milk 


Cream butter until it is soft and creamy and gradually add sugar. Beat until light 
and fluffy. Beat egg yolks with rotary beater until they are thick and a pale lemon 
color, and add to fat-sugar mixture, beating until creamy. Next beat in banana 
pulp. Mix flour, baking soda, baking powder and salt and sift 4 or 5 times. Add 
sifted dry ingredients alternately with milk, making 3 or 4 additions, beginning and 
ending with dry ingredients. Stir gently and quickly until batter is well blended, but 
do not overmix. Spread carefully into well greased 8" or 9" square cake pan and 
bake in moderate oven (350-375°) for 40-50 minutes. Allow baked cake to “set" for 
15-20 minutes before removing from pan. Cool and serve plain or with icing. 


— Susan Gail Larsen 


BANANA CAKE 


1/2 cup shortening 3/4 teaspoon soda 

1 cup sugar 1/2 teaspoon salt 

2 eggs : 1/4 cup buttermilk or 
2 cups flour sour milk 

1/4 teaspoon baking powder 1 cup mashed bananas 


Cream shortening, sugar, eggs. Mix dry ingredients and add alternately with butter- 
milk and bananas, Bake 350°. 
—Vivian Symons 


GOLD CAKE 


(This is adjusted for high altitude, 4500 feet) 


2 cups cake flour 1/2 cup shortening 

1-1/2 teaspoon baking powder 1 cup minus 2 tablespoons milk 
3/4 teaspoon salt 1 teaspoon vanilla 

1 cup sugar 5 egg yolks 


Soften shortening. Add dry ingredients. Add egg yolks and 1/2 cup milk. Mix 
until flour is dampened. Then beat 2 minutes. Add remaining milk and beat 1 


’ fe) 
minute longer. Bake 3509, —Vivian Symons 
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1/2 cup shortening 

1-1/2 cup sugar 

2 eggs 

1 cup mashed bananas 
Sift together: 

2 cups sifted cake flour 

1 teaspoon baking powder 


BANANA CAKE 


1/2 cup chopped nuts 

3/4 cup sour milk (add vinegar 
to sweet milk) 

1 teaspoon vanilla 


1 teaspoon soda 
1/2 teaspoon salt 


Cream shortening, add sugar gradually. Add eggs and beat well. Add bananas and 
nuts. Add flour mixture to creamed mixture, alternately with milk. Beat after 
each addition. Add vanilla. Bake in two greased 9" layer pans at 375° 25 minutes, 
or large pyrex at 325° 30 minutes. 


1/4 pound citron 
1/4 pound lemon 
1/4 pound orange 
1/2 pound cherries 
1/2 pound nuts 

1/2 pound dates 

1/2 cup fruit juice 
1/2 pound pineapple 
1/4 pound coconut 


— Donna LaValley 


WHITE FRUIT CAKE 


1 cup shortening 

1 cup sugar 

oD eggs 

2 cups flour 

1 teaspoon allspice 

1/2 teaspoon nutmeg 

1/2 teaspoon cloves 

1 teaspoon baking powder 
1 teaspoon salt 


1/2 pound raisins ( white) 


Cover fruit with part of flour. Bake in loaves 250° for 3 hours. Pan of water in 


oven makes crust shiny. 


1/2 cup shortening 
1-1/2 cups sugar 

2 well beaten eggs 
1 teaspoon vanilla 


—Vivian Symons 


BANANA CAKE 


4 tablespoons sour milk or buttermilk 
2 cups sifted flour 

1 teaspoon (level) soda 

1/2 teaspoon salt 


1-1/4 cups mashed ripe bananas 


Bake for about 40 minutes at 375-400°, or until done. Single batch makes 2 loaves; 
double batch makes 5 small loaves. 


—Susan White 
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BURNED SUGAR CAKE 


2-1/2 cups sifted flour 2 eggs, separated 

3 teaspoons baking powder 2 teaspoons vanilla 

1/2 teaspoon salt 3 tablespoons burned sugar syrup” 
1/2 cup butter 1 cup water 


1-1/3 cups sugar 


*Burned Sugar Syrup. 
Melt 1 cup sugar in heavy skillet and burn until foams and throws smoke. Carefully 
add 1/2 cup boiling water and boil 1 minute. 


Sift flour with baking powder and salt. Cream butter and sugar; add egg yolks, 
vanilla, and burned sugar syrup. Beat until light. Add flour mixture and water 
alternately. Beat egg whites and fold into batter. Pour into 2 well greased and 
floured 9" baking pans. Bake in moderate oven 375° for 25 minutes. 


—Susan Gail Larsen 


CARROT CAKE 


Sift together in a large mixing bowl: 
2 cups sugar 1 teaspoon soda 
3 cups sifted flour 2 teaspoons cinnamon 
1 teaspoon salt 


Add: 
1 cup chopped nuts 1 generous cup crushed pine- 
1-1/2 cups Wesson oil apple (undrained) 
3 slightly beaten eggs 2 cups grated raw carrots 


Mix together well. Pour into well-greased and floured pan(13 x9). Bake 45 
minutes at 350°, 
Frost when cool with powdered sugar, 1/3 cup well-drained crushed pineapple. 
Bake a day before serving for more flavor and moistness. 


-~Diane Davis 


MAYONNAISE CAKE 


2 cups flour 1/2 teaspoon salt 
1 cup sugar 1 cup cold water 
1-1/2 teaspoons soda 1 cup salad dressing 


4 tablespoons cocoa 


Bake 1 hour at 3509, 
—Ann B. Tanner 
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CARROT CAKE 


Beat together: 


2 cups sugar 1 cup oil 
4 eggs 
Then add: 
2 cups flour 1 teaspoon soda 
1 teaspoon salt 3 cups grated raw Carrots 
1/2 teaspoon allspice 1 cup nuts 


1 teaspoon cinnamon 


Bake 30 minutes at 375° in flat pan9 x 18. 


Frosting 
1 8-o0z. package cream cheese 1 pound powdered sugar 
1 cube margarine 1 teaspoon vanilla 
Dash salt 1 or 2 tablespoons milk to thin 


—Janet Anderson 


DEVIL FOOD CAKE 


1/2 cup sugar | 3 dessert spoons rounding of 
1 cup milk or buttermilk cocoa 


Heat until creamy and cool. 


Cream: 1 cup sugar 1/2 cup shortening 

Add two eggs beaten lightly. Add 1/2 cup milk. 

Add chocolate mixture. 

In 3 tablespoons of boiling water add 1 teaspoon of soda; add to the above mixture. 
Add 2 cups flour. Add 1 tablespoon vanilla, Bake in moderate oven (350°) for 1/2 


hour. Add nuts if desired. 
; maaan ~-Connie E, Spotten 


CHOCOLATE CAKE 


1 cup sugar 1 teaspoon soda 

1/2 cup butter 1 cup of buttermilk or sour cream 
2 beaten eggs 1-1/2 cups of flour 

1/2 teaspoon salt 4 tablespoons of cocoa 


Cream sugar and butter; add beaten eggs. Sift all dry ingredients and add alternating 
with milk. Add one teaspoon of vanilla. Bake in moderate oven 350°: 
Frost with powdered sugar frosting. Powdered sugar plus cocoa, plus butter, 
plus a tiny bit of vanilla and milk or warm water. 
—Judy Foreman 
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CARROT CAKE 


Sift together: "hes 
2 cups flour 2 teaspoons cinnamon 
2 teaspoons soda 1 teaspoon salt 


Cream together: 
3 eggs 1 cup vegetable oil 
2 cups sugar 


Pre-heat oven to 350°, 


Combine flour oil mixture and add 2 cups grated carrots, 1 cup well-drained 
crushed pineapple, 1 cup nuts. Bake in deep pan or angel food pan one and a half 
hours, Let cool in pan. 


~-Margaret C. Graeber 


DESSERT CARROT CAKE 


1-1/2 cups Wesson oil 2 teaspoons cinnamon 
3 eggs 1 No. 2 can crushed pineapple 
2 cups sugar 1-1/2 cups coconut 

2-1/2 cups flour 1 cup chopped walnuts 

2 cups grated raw carrots 1 teaspoon salt 


2 teaspoons soda 
Mix all together. Bake at 350° for 50 minutes. DO NOT OPEN oven door! 


Icing for Carrot Cake: 


1 cup sugar 1/2 teaspoon soda 
1/2 cup buttermilk 1 tablespoon corn syrup 
1/4 cup butter Vanilla 


Boil for 5 minutes and then spoon evenly over cake. 


~~Sharyn Spencer 


CARROT CAKE 


2 cups flour 2 teaspoons cinnamon 
2 cups sugar 1-1/4 cups oil 

1 teaspoon soda 3 cups Carrots 

1 teaspoon salt 4 eggs 


Beat oil and sugar; add eggs one at atime. Bead and add dry ingredients. Add 
carrots last. Bake at 350° for 1 hour. 
— Diana Sorenson 
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14 KARAT CAKE 


2 teaspoons cinnamon 4 large eggs, beaten 

3 cups sifted flour 3 cups grated raw carrots 
2 cups sugar 1 cup chopped nuts 
1-1/2 cups cooking oil 1 cup raisins 


2 teaspoons soda 


Mix dry ingredients; add oil and stir well; add beaten eggs. Mix thoroughly. Add 
carrots, nuts, and raisins. Bake in well-greased cake pan 30 minutes at 350°, then 
reduce heat to 300° and bake 30 minutes longer. 


Frosting 
1 box powdered sugar 1 cube margarine 
8 oz. package cream cheese 2 teaspoons vanilla 
—Anne Flake 
CARROT CAKE 
2 cups sugar 4 unbeaten eggs 
1-1/2 cups Wesson oil 2 teaspoons baking powder 
2 cups flour 7 2 teaspoons baking soda 
1 cup chopped nuts 1 teaspoon salt 
4 cups grated carrots 2 teaspoons cinnamon 


Cream sugar and Wesson oil and eggs; cream well. Add dry ingredients. Mix well. 
Fold in nuts and carrots. Bake 300° for 40 minutes. 
Icing 
About 1 pound powdered sugar Nuts 


8 oz. cream cheese 2 tablespoons milk 
1/2 stick margarine 


Add enough powdered sugar until frosting is of right consistency. 


— Evelyn Snow 


PEACH CAKE 


Cream well one cup sugar and 3/4 cup shortening. Add two eggs and beat well. 

To one large can of drained peaches, add one teaspoon vanilla. Sift 2-1/4 cups 
flour, 1 teaspoon soda, and one teaspoon baking powder, 1/2 teaspoon salt, and 

1/2 teaspoon cinnamon. Mix above ingredients together adding one cup coarsely 
chopped nuts. Bake at 350° for 25-30 minutes, 


— Carol Jones 
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BEST-EVER GINGERBREAD 


1 cup sugar 1 teaspoon ginger 

1 cup (scant) salad oil 1/2 teaspoon cinnamon 
1 cup molasses 1/2 teaspoon cloves 

2 teaspoons baking soda 2-1/2 cups sifted flour 
1 cup boiling water 2 eggs, well beaten 


Combine ingredients in the order given, dissolving the soda inthe hot water, Turn 
into a greased square or oblong pan and bake in a moderate oven (350%) about 40 
minutes, Serve hot with lemon or orange sauce. 

Note: For high (4000 ft) altitude, add 2 tablespoons flour. 


~-Wydonna Andersen 


GINGERBREAD AND LEMON SAUCE 


1/2 cup Crisco 2 eggs, unbeaten (add 1 at a 
1/2 cup sugar time) 

Mix 1 cup hot water with 1 cup molasses 

Sift together: 


2-1/2 cups flour 1 teaspoon cinnamon 
1 teaspoon baking powder 1 teaspoon cloves 
1 teaspoon salt 1/2 teaspoon ginger 


1 teaspoon baking soda 


Sift together twice and put dry ingredients into wet. Bake 35-40 minutes at 350°. 


Serve with hot lemon sauce. 
Kathleen Cooney 


GRAHAM CRACKER CAKE 


1/2 cup shortening 1/2 cup nuts 
1 cup sugar 3/4 cup milk 
2 eggs 2-1/2 cups graham crackers, 
1 teaspoon vanilla rolled fine 
1-1/2 teaspoons baking powder Pinch of salt 
Icing 
2 cups powdered sugar Butter 
4 ounces cream cheese Milk 


Pour over cake while HOT! 
—Meretta Skidmore 
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Sea tH CARE 


Although I have never had much success with this recipe, my sister-in-law uses 
it all the time to make the best chocolate cake I have ever tasted. Evidently it takes 
a bit of skill. 


Sift together and put in a large bowl: 


2 Cups sugar 2 cups flour 

Put 1n sauce pan: 
1 stick oleo 4 tablespoons cocoa 
1/2 cup crisco 1 cup water 


Bring this mixture to a boil and pour over flour and sugar mixture and stir weil. 


Add: 1/2 cup buttermilk (or sweet 1 teaspoon soda 
milk) 1 teaspoon cinnamon 
2 eggs, slightly beaten 1 teaspoon vanilla 


Mix well. Pour into greased 16 x 11 pan. Bake 20 minutes at 400°. (This time is 
not always sufficient. ) 
— Pat Johnson 


CRUMB CAKE 
3 cups flour | | © . 1 cup. margagine 
1 cup brown sugar 1/2 teaspoon nutmeg 
1 cup white sugar 1/2 teaspoon salt 


1 teaspoon cinnamon 


Mix thoroughly with fingers, Should resemble coarse meal. Take out scant sup ot 
these crumbs and set aside for the top. 


1 egg 1 teaspoon soda 
1 cup buttermilk (or sour cream) 1 rounded teaspoon baking powder 


Mix all these together and stir. Mix with first mixture. Beat until lumps are out, 
Put in 10“ x 14“ pan, Sprinkle crumbs ontop. Bake 30°45 minutes at 350°, 
(If you put vinegar in sweet milk, do it when you start to make the cake so it 


will have time to work. ) Helen Beane 
one ~LOl s 


PUMPKIN CAKE 


1/2 cup shortening 1/2 teaspoon cinnamon 
1-1/4 cups sugar 1/2 teaspoon ginger 

2 eggs 1 cup pumpkin 

2-1/4 cups flour 3/4 cup milk 

3 teaspoons baking powder 1/2 teaspoon soda 

1/2 teaspoon salt - 1/2 cup nuts 


Add soda to pumpkin and milk. Mix as you would a regular cake. Bake 350° for 25 


minutes. ~-Connie E. Spotten 
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GRAHAM CAKE 


Boil 1 pound (2 cups) raisins slowly in lots of water (about 5 cups) for 30 minvtes and 
let cool. (There should be about 3 cups of liquid left after raisins have cooled. ) 
Mix like pie crust the following: 


3 heaping teaspoons cocoa 2 Cups sugar 

Dash salt 1 cup white flour 

1 heaping teaspoon cloves 4 cups whole wheat flour 
1 heaping teaspoon cinnamon 1 cup shortening 


1 heaping teaspoon soda 


Then add cooled raisins and 3 well beaten eggs. Nuts may be added, Bake at 350°. 
Will make two loaf cakes (bake 45 minutes), or one cake if baked in angel cake 
pan (bake about 1-1/2 hours). 
—-Verla Noyes 


GUMDROP CAKE 


1 cup butter (or 1/2 cup shortening 1 teaspoon nutmeg 
and 1/2 cup butter) 1 teaspoon cinnamon 
2 cups brown sugar 1/2 teaspoon cloves 
2 eggs 1/2 teaspoon salt 
1-1/2 cups applesauce 2 cups gumdrops (no black or 
1 tablespoon lemon juice white) 
1 teaspoon soda in 2 tablespoons water 3/4 cup raisins 
4 cups bread flour Small package candied fruits 
3 teaspoons baking powder 1 cup chopped nuts 


Add ingredients in order given. Cut gumdrops with scissors or sharp knife moistened 
in water. Mix part of the flour over gumdrops, raisins, candied fruit and nus before 
adding to mixture. Bake at 300° for 1 hour 45 minutes or less, in a greased angel 
food cake pan or 2 loaf pans, bread size. Keeps well. Good for Christmas. 


—Christine Davidson 


JELLO CAKE 


Mix dry: 


1 package yellow cake mix 1 package lemon gelatin, or 


other flavor 
Add: 
2/3 cup salad oil 2/3 cup cold water 
Beat in electric mixer approximately 4 minutes. 
Add: 4 whole eggs, one at a time. 
Beat well. Flavor with 1 teaspoon lemon extract, if desired. 
Bake in greased and floured tube pan at 325° for slightly less than an hour. 


—Cindy Smith 
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CHOCOLATE BUTTERMILK CAKE 


1 cup butter (or margarine) 1/2 cup cocoa 

2 CUps sugar 2 teaspoons baking soda 
1 teaspoon vanilla 1 teaspoon salt 

3 cups sifted cake flour 2 cups buttermilk 

2 eggs Browned Butter Icing 


Make early in the day, as follows: 


Alp 


Start heating oven to 350°. Grease 3 9" layer cake pans; line bottoms with 
waxed paper; grease paper. 
In mixer, at medium speed, beat butter smooth; gradually beat in sugar until 
fluffy; now beat in eggs, one at a time, then vanilla, 
Sift flour with cocoa, baking soda and salt. At low speed beat flour mixture 
alternately with buttermilk. Pour evenly into pans. Bake 35 or 40 minutes, or 
until toothpick, inserted in center, comes out clean. Cool on wire racks, re- 
moving from pans at end of 10 minutes, 
When layers are cool, make the icing. 

-~Karen Otteson 


DEVIL'S FOOD CAKE 


1/2 cup shortening 2 cups flour 

1-1/2 cups sugar 1/2 cup cocoa 

2 eggs 2 teaspoons soda 

1 cup sour milk 1 teaspoon vanilla 

1 cup hot water 1 cup walnuts, if desired 


Cream shortening and sugar. Add beaten eggs and cream again. Combine flour 
and cocoa, adding alternately with sour milk into the batter. Add vanilla and 
nuts. Last, add very hot water or boiling water in which soda has been dissolved. 
Bake 25-30 minutes in 350° oven. 


—Sheila Kae Sowards 


CHOCOLATE APPLESAUCE CAKE 


1/2 cup shortening 2-1/2 cups flour 
1 cup sugar Cinnamon, Cloves, allspice, 
1-1/2 cups applesauce and nutmeg to make 2 
2 teaspoons soda dissolved in teaspoons 
1/4 cup hot water 1 cup raisins 
2 squares melted chocolate 1/2 cup nuts 


Cream shortening and sugar. Add applesauce, soda dissolved in water, and melted 
chocolate. Then add flour and spices, Stir in raisins and nuts. Put into greased, 
floured 9x12 pan and bake at 350° for about half an hour. 


—~Susan Hawkins 
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DATE CRUMBLE 
(Matrimony Cake) 


1 pound dates 1 cup water 
1/2 cup brown sugar 1/2 teaspoon salt 


Cook until thick. Cool. Stir often and watch so it doesn’t scorch. 


Mix together: 
1 cup flour 1/2 cup brown sugar 


2 cups oats Nuts (optional) 
1 cup butter or margarine 


Mix; put in 1/2 layer of oatmeal mix, then date filling. Top with rest of oatmeal 
mix. Bake approximately 45 minutes at 350° until brown. 


~-Bonnie June Babbel 


FAVORITE DATE CAKE 


1 pound dates 1/2 cup butter 
1 cup nuts 2 eggs 
1-1/2 cups sugar 2 teaspoons vanilla 


2-1/4 cups flour 
Cut dates and pour over them 1-1/2 cups hot water, mixed with 1-1/2 teaspoons 


soda. Let stand until other things are all ready. 

Cream butter and sugar, then put in eggs, whole, and beaten well. Add 
vanilla. Pour date mixture in and flour alternately and add chopped nuts. Bake 
in layers. Ice with chocolate creamy icing. Bake at 350° for 55 minutes, 


--Bonnie Howell 


PETITE FRUITCAKES 


1/2 cup margarine 1/2 teaspoon soda 

1 3-0z. package cream cheese 1/2 teaspoon salt 

1 cup sugar 1 8-oz. jar candied fruit, 
1 teaspoon vanilla finely chopped 

2 eggs 1/2 cup chopped nuts 
2-1/3 cups flour Candied cherry halves 


2 teaspoons baking powder 


Thoroughly blend margarine, softened cream cheese, sugar and vanilla. Add eggs; 
mix well. Gradually add sifted dry ingredients; mix thoroughly. Stir in candied 
fruit and nuts. Place rounded teaspoons of dough on greased baking sheets or in 
miniature tart pans. Bake at 3509 10 to 15 minutes. Glaze if desired. Garnish 


with cherry halves. 7 dozen cookies, 
fd — Carolyn Grix 
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OATMEAL CAKE 


1-1/4 cups boiling water ~ pour over 1 cup old fashioned rolled oats, Let stand 20 
minutes. 


1 cup brown sugar 1/2 teaspoon salt 
3/4 cup white sugar 1 teaspoon soda 

1 square butter 1 teaspoon vanilla 

2 eggs 1 teaspoon cinnamon 


1-1/2 cups flour 


Bake at 350° for 35 to 40 minutes. 


Topping 
1 cup brown sugar 1 cup coconut or nuts (or both) 
1 cup cream (can use condensed milk) 4 tablespoons butter 


Spread on baked cake. Place under broiler and broil until golden brown. 


~—— Helen Blomquist 


OATMEAL CAKE 


1 cup oatmeal 1-1/4 cups boiling water 
1/2 cup butter 
Mix the above and let stand for 20 minutes. 


Add: 

2 eggs 1 teaspoon soda 

1 teaspoon salt 1 teaspoon cinnamon 

1/2 teaspoon nutmeg 1 cup brown sugar 

1 cup sugar 1-1/3 cups flour 
Bake for 30-40 minutes at 350°. 

Topping 

1/2 cup butter 1/2 cup canned milk 

1/2 cup brown sugar 1 teaspoon vanilla 

1 cup nuts 1 cup coconut 


Spread on cake while warm and return to oven to brown. 
— Nancy Riordan 


TOMATO SOUP CAKE 


1/2 cup shortening 2 cups cake flour 

1 cup sugar 1 teaspoon cinnamon 
1 egg 1 teaspoon soda 

1 teaspoon vanilla 1/2 teaspoon salt 

1 can tomato soup 1 cup chopped nuts 


Bake 350° for 30-35 minutes, Frost with powdered sugar frosting. 


— Helen Blomquist 
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DATE CAKE 


1/2 cup butter 

1 cup brown sugar 

2 eggs 

1/2 cup warm milk with 1 teaspoon 
soda dissolved in 

1 teaspoon baking powder 


Cream butter and sugar. 
altemately. Add dates and nuts, 


1 cup cream 
1 cup white sugar 


Add eggs and beat until fluffy. 
Bake 40 minutes at 300°, 


Butterscotch Frosting 


1-1/2 cups flour 

1 teaspoon vanilla 

Salt 

Nuts, chopped 

1 cup dates soaked in boiling 
water and drained 


Sift dry ingredients and ada 


1 cup brown sugar 
Cream of tartar 


Cook to soft ball. Beat until cool and creamy. Add a bit of cream to keep it soft. 


Frost cake. 


FRUIT CAKE 


Mix and set aside: 
2 cups applesauce 
Sift into mixing bowl: 
3 cups flour 
1-1/2 cups sugar 
1 tablespoon cinnamon 
Add: 
2 whole eggs 
Stir in applesauce and add: 
1 pound fruit mix 
1-1/2 cups raisins 
1 cup dates 
Mix well, and bake 1 hour or more at 325°. 


GINGERBREAD 


1/2 cup shortening 
1/2 cup sugar 

1 egg 

1/2 cup molasses 
1-1/2 cups flour 


Mix as cookies and bake at 350° for 40 minutes. 
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— Wendy Ashton 


2-2/3 teaspoon soda 


1 teaspoon nutmeg 
1 teaspoon cloves 
1 teaspoon salt 


2/3 cups Wesson oil 


1 cup nuts 
1 tablespoon vanilla 


~Vonda Ray 


3/4 teaspoon salt 

3/4 teaspoon soda 
1/2 teaspoon ginger 

1 teaspoon cinnamon 
1/2 cup boiling water 


— Marilyn Foutz 


LEMON JELLO CAKE 


1 package yellow cake or Lemon 1 package lemon jello 
Velvet Cake mix 3/4 cup water 
4 eggs 


Combine all ingredients and heat for 2 minutes. Add 3/4 cup of oil. Beat 1 more 
minute. Bake in 10" x 14" pan in a 350° oven about 25-35 minutes. 
As soon as cake is done make holes all over top of cake with a fork and put the 


following glaze over hot cake: Glaze 


Have ready when cake comes out of oven: 
2 cups powdered sugar 1/3 cup lemon juice 


Topping Variation: 
2 cups powdered sugar 2 tablespoons melted butter 
2 tablespoons fresh orange juice 2 tablespoons boiling water 
2 tablespoons fresh lemon juice 
Return to warm oven for a few seconds. 
—Ann Flake 
Betty Wells 
Judy Good 
Ann Thunell 
Cheryl Slocum 


LEMON JELLO CAKE 


Although this cake is expensive, I feel that it is worth it, for as bad as 1 am at 
baking, I have never failed with it. 


1 package Betty Crocker yellow 3/4 cup liquid shortening 
cake mix 2 tablespoons lemon extract 
1 package lemon jello 4 eggs 


3/4 cup apricot nectar 


Place all ingredients (except eggs) in mixing bowl and mix thoroughly at medium 
speed, Add 4 egg yolks, one at a time; beat well. Fold in stiffly beaten egg 
whites. Grease and flour tube pan. Bake one hour in 325° oven. Do not open 
oven for the one hour. 

Turn cake out on plate while hot. Spread the glaze mixture on while cake is 
hot. 
Glaze ingredients: 

Juice of one lemon 1 cup or more powdered sugar 
Mix well. 
-~Pat Johnson 
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TOMATO SOUP CAKE ei 


3/4 cup shortening 

1-1/4 cups sugar 

2 eggs 

1 - 11 0z. can tomato soup 
3/4 cup water 

1 teaspoon baking soda 

3 cups sifted flour 


1 tablespoon baking powder 

1 teaspoon cinnamon ” 

1 teaspoon nutmeg va 

1 teaspoon cloves’ 

1/2 teaspoon pumpkin pie spice 
1-1, 2.,euns radsins 


/ 
f 


Cream shortening and sugar thoroughly. Add eggs and béat well. Combine soup 
and water and baking soda, Sift together flour, baking powder and add dry ingre- 


dients alternately, stirring after each addition. 
a moderate oven (3509) for 55 minutes. 


Pour into a greased pan. Bake in 


—-Vicki Slotte 


POPPY SEED CAKE 


1/2 cup shortening: 

1 cup sugar 

1 teaspoon vanilla 

2 cups flour 

3 teaspoons baking powder 


Cream shortening and sugar, Add vanilla. 
well. Add poppy seed. Fold in egg whites. 


1/2 teaspoon salt 

2/3 cup milk 

1/4 cup poppy seed 

3 egg whites, beaten stiff, 
not dry 


Add dry ingredients and milk. Stir 
Bake 350° for 25-30 minutes. Poppy 


seed cake is good frosted with your favorite frosting or covered with warm vanilla 
pudding. For a more tender cake, soak the poppy seeds in milk over night. 


—Judy Good 


SPICED RAISIN CAKE 


1 cup raisins 

1-1/2 cups water 
1/2 cup shortening 

1 cup brown sugar 

1 teaspoon cinnamon 
1/4 teaspoon nutmeg 


1/4 teaspoon allspice 
1/4 teaspoon salt 

1 egg 

1-3/4 cups flour 

1 teaspoon soda 


Cook raisins and water until 3/4 cup liquid remains. Put into mixing bowl the hot 
raisins and liquid. Add shortening, sugar, spices, and salt. Cool slightly and add 
egg, flour and soda. Pour into prepared baking tin and bake 35009, 


—- Vivian Symons 


UPSIDE DOWN CHERRY CAKE 
1 box yellow cake mix 


Mix according to directions on package. Pour into well-greased 9 x 13 inch cake 
pan. Combine the following: 


2 cans No. 303 pit cherries 1 teaspoon red food coloring 
1-1/4 cups sugar 2 tablespoons cornstarch 
3/4 teaspoon almond extract 2 tablespoons melted butter 


Spoon cherry mixture on top of cake batter (juice and all), distributing as evenly as 
possible. Bake at 350° for 50-60 minutes. Serve with whipped cream. 

NOTE: During baking, the cherries will sink to the bottom and the cake will rise on 
top. After baking leave in pan for about 15 minutes. Loosen cake from sides of pan. 
Turn upside down, and your cherries will be on top. 


—Judy Lowe 
WACKY CAKE 
1-1/2 cups cake flour 1 cup cold water 
1 cup sugar | _ 1 teaspoon soda 
3 tablespoons cocoa 1 teaspoon salt 
1 tablespoon vinegar 6 tablespoons melted shortening 
1 teaspoon vanilla or oil 


Sift flour, sugar, cocoa and salt into ungreased baking dish. Punch 3 holes in mix- 
ture. In largest hole pour shortening or cooking oil. In medium-sized hole pour 
vinegar. In smallest hole pour vanilla, Cover with 1 cup cold water. Stir well 
with fork and bake 25 minutes at 350°. 


Warnings Frost in baking dish, as cake will break if removed. 


Broiled Coconut Frosting 


4 tablespoons butter 2 tablespoons milk 
1/2 cup raw or brown sugar 1 cup shredded coconut 


Combine butter, brown sugar and milk in saucepan and bring to a boil. Remove 
from heat and add coconut. Pour over warm cake, spreading evenly. Place cake 
in middle of oven. Set to broil position and broil slowly until a golden brown, two 
or three minutes. 
—Marie Hunt 
Polly Zindel 
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PRUNE CAKE 


Sift together: 


2 cups flour 1 teaspoon nutmeg 
1/2 teaspoon salt 1 teaspoon allspice 
1 teaspoon soda 1/2 teaspoon baking powder 


1-1/2 teaspoons cinnamon 


1 cup Wesson oil (any cooking oil) 3 eggs, well beaten 
1-1/2 cups sugar 1 cup cooked prunes (pitted and 
drained) 


Add sifted mixture alternately with 1 cup buttermilk. 
Beat only enough to blend. 
Bake in loaf pan at 350° for 35-45 minutes. 


Icing 
1/2 teaspoon soda 1/2 cup buttermilk 
1 cup sugar 2 teaspoons butter 


Cook in deep pan until sticky. Stick fork in warm cake and pour icing over cake. 


—Ann B. Tanner 


RAISIN SPICE CAKE 


1 cup raisins 1/4 teaspoon salt 

2 cups water 1 teaspoon baking powder 
1/2 cup shortening 1/2 teaspoon baking soda 
1 cup sugar 1/2 teaspoon nutmeg 

1 egg, well beaten 1/2 teaspoon cloves 

1/2 teaspoon maple flavoring 1/2 teaspoon cinnamon 


2 cups flour 


Combine raisins and water; cover and cook until 1 cup liquid remains. Drain, but 
save liquid. Cream shortening and sugar. Add egg and flavoring. Mix thoroughly. 
Sift together flour, salt, baking powder, soda, and spices. Add raisin liquid.alter- 
nately with dry ingredients to creamed mixture.’ Mix thoroughly. Add raisins, Pour 
into well-greased loaf pan. Bake in moderate oven (375°) about 25 minutes or more. 


—Ann Partridge 
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BOILED RAISIN CAKE 


3/4 cup raisins 1 cup water 

3/4 cup sugar 1/2 cup margarine 

1 egg 1/2 teaspoon salt 

1 teaspoon soda 1/2 teaspoon cinnamon, all- 
1-3/4 cups flour spice, and nutmeg 

1/2 cup nut meats Vanilla 


Put raisins and 1 cup water together and cook for 20 minutes and cool. Cream 
sugar, margarine, egg, and drain raisins, Add enough water to make 3/4 cup. 
To this add salt, soda, spices, flour, raisins, nuts, vanilla and mix. Pour into 
a greased cake pan and bake at 350° for 30 to 45 minutes, 


—Janice N. Hansen 


BOILED RAISIN CAKE 


2 cups sugar 2 cups raisins 
2 cups boiling water 1-1/2 cups oleo 


Boil 7 minutes, Cool and add 2 tablespoons vinegar. 


4 cups flour 2 teaspoons cinnamon 
1 teaspoon salt 1-1/2 teaspoons cloves 
2 teaspoons soda 1 teaspoon nutmeg 

2 cups nuts 


Mix and bake at 350° until done. Fruits may be added to make fruit cake—dates, 
citron, etc. 


—Anne Flake 
SAND CAKE 
1 cup margarine 3 eggs 
1 cup sugar 2 teaspoons almond flavoring 
1-1/4 cups flour 1 teaspoon vanilla 


Have all ingredients at room temperature. Use mixer at fairly high speed. Cream 
margarine and sugar well.. Add eggs, one at a time, beating well after each addition. 
Gradually add flour and flavoring. Dough should be the consistency of whipped cream. 
Bake in a greased loaf pan at 325° for about 1 hour. 

— Kathie Somppi 
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BROWNED BUTTER ICING 
(For Chocolate Buttermilk Cake) 


In medium saucepan, over low heat, heat 1/2 cup butter or margarine, stirring con- 
stantly, until it turns a golden brown. Transfer this butter to a mixing bowl; alter- 
nately, at low speed, beat in 6 cups confectioners sugar and 1/3 to 1/2 cup light 
cream until smooth; add 1 teaspoon vanilla extract and 1/2 teaspoon salt. At high 
speed, beat until of spreading consistency. 

Spread this icing between the 3 cake layers and on sides and top. Garnish cake, 
around bottom and top with chopped nuts. 

— Karen Otteson 


WHITE NO-COOK ICING 


1/4 teaspoon salt 1/2 cup milk (room temperature) 
3 cups powdered sugar 3/4 cup white vegetable shortening 


Combine all ingredients with electric mixer. If separation occurs, more sugar is 
needed. | 


—Sheila Kae Sowards 


BUTTER FROSTING 


1/2 cup butter or margarine 1 teaspoon vanilla 
2 cups sifted confectioner’s sugar 1 tablespoon cream 
2 egg yolks (may be omitted) 


Thoroughly cream butter and sugar. Stir in unbeaten egg yolks and vanilla. Add 
cream as frosting becomes thick. Will frost tops and sides of 2 8-inch layers. 


— Helen Blomquist 


LAZY-DAISY FROSTING © 


1/4 cup melted margarine 3-1/2 tablespoons vanilla 
1/2 cup brown sugar, firmly 1/3 cup nuts 
packed 3/4 cup coconut 


Combine all ingredients. Spread evenly over cake. Broil until frosting is bubbly. 


— Polly Zindel 
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EVER-READY FROSTING MIX 


1 cup margarine 2 eggs 
6 cups powdered sugar 


Cream margarine thoroughly. Add 3 cups sugar gradually and beat smooth. Add 
eggs and beat well, Add remaining sugar and continue beating until mixture is 
light and fluffy. This can be refrigerated for 4-6 weeks. 


— Kathie Somppi 


LEMON FROSTING 


2-3/4 cups confectioners sugar 1/2 cup fat 

1/2 teaspoon salt 1 teaspoon vanilla 

1 egg 2 tablespoons lemon juice 
1 tablespoon light corn syrup 1 tablespoon grated rind 


Mix sugar, salt, and egg. Blend in syrup. Add fat, vanilla, lemon juice and 
peel; mix until smooth and creamy. Frosts 2 8 or 9 inch layers. 


— Marilyn Foutz 


CREAMY FROSTING 


2-3/4 cups confectioners sugar 1/4 cup maple syrup 
1/2 teaspoon salt 1/2 cup fat 
1 egg 2 teaspoons vanilla 


Mix sugar, salt, and egg. Blend in syrup. Add fat and vanilla, mixing until 


smooth and creamy. Frosts two 8 or 9 inch layers. Make. 2/3 recipe for 13 x 
9-1/2 inch cake. 


— Marilyn Foutz 


CREAMY CHOCOLATE FROSTING 


3 tablespoons butter, melted 1-1/2 teaspoons vanilla 


1/4 cup cocoa 3-1/2 cups confectioners sugar 
1/3 cup milk Dash salt 


Combine butter and cocoa, then add milk and vanilla. Stir in sugar and salt in 
three parts. Beat until smooth. If too thick, beat in 1/2 teaspoon milk at a time. 


—Bonnie Howell 


BROWNED BUTTER ICING 
(For Chocolate Buttermilk Cake) 


In medium saucepan, over low heat, heat 1/2 cup butter or margarine, stirring con- 
stantly, until it turns a golden brown. Transfer this butter to a mixing bowl; alter- 
nately, at low speed, beat in 6 cups confectioners sugar and 1/3 to 1/2 cup light 
cream until smooth; add 1 teaspoon vanilla extract and 1/2 teaspoon salt. At high 
speed, beat until of spreading consistency. 

Spread this icing between the 3 cake layers and on sides and top. Garnish cake, 
around bottom and top with chopped nuts. 


— Karen Otteson 


WHITE NO-COOK ICING 


1/4 teaspoon salt 1/2 cup milk (room temperature) 
3 cups powdered sugar 3/4 cup white vegetable shortening 


Combine all ingredients with electric mixer. If separation occurs, move sugar is 
needed. . 


—Sheila Kae Sowards 


BUTTER FROSTING 


1/2 cup butter or margarine 1 teaspoon vanilla 
2 cups sifted confectioner’s sugar 1 tablespoon cream 
2 egg yolks (may be omitted) 


Thoroughly cream butter and sugar. Stir in unbeaten egg yolks and vanilla. Add 
cream as frosting becomes thick. Will frost tops and sides of 2 8-inch layers. 


— Helen Blomquist 


LAZY-DAISY FROSTING © 


1/4 cup melted margarine 3-1/2 tablespoons vanilla 
1/2 cup brown sugar, firmly 1/3 cup nuts 
packed 3/4 cup coconut 


Combine all ingredients. Spread evenly over cake. Broil until frosting is bubbly. 


— Polly Zindel 
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EVER-READY FROSTING MIX 


1 cup margarine 2 eggs 
6 cups powdered sugar 


Cream margarine thoroughly. Add 3 cups sugar gradually and beat smooth. Add 
eggs and beat well. Add remaining sugar and continue beating until mixture is 
light and fluffy. This can be refrigerated for 4-6 weeks. 


— Kathie Somppi 


LEMON FROSTING 


2-3/4 cups confectioners sugar 1/2 cup fat 

1/2 teaspoon salt 1 teaspoon vanilla 

1 egg 2 tablespoons lemon juice 
1 tablespoon light corn syrup 1 tablespoon grated rind 


Mix sugar, salt, and egg. Blend in syrup. Add fat, vanilla, lemon juice and 
peel; mix until smooth and creamy. Frosts 2 8 or 9 inch layers, 


— Marilyn Foutz 


CREAMY FROSTING 


2-3/4 cups confectioners sugar 1/4 cup maple syrup 
1/2 teaspoon salt 1/2 cup fat 
1 egg 2 teaspoons vanilla 


Mix sugar, salt, and egg. Blend in syrup. Add fat and vanilla, mixing until 


smooth and creamy. Frosts two 8 or 9 inch layers. Make. 2/3 recipe for 13 x 
9-1/2 inch cake. 


— Marilyn Foutz 


CREAMY CHOCOLATE FROSTING 


3 tablespoons butter, melted 1-1/2 teaspoons vanilla 


1/4 cup cocoa 3-1/2 cups confectioners sugar 
1/3 cup milk Dash salt 


Combine butter and cocoa, then add milk and vanilla. Stir in sugar and salt in 
three parts. Beat until smooth. If too thick, beat in 1/2 teaspoon milk at a time. 


—Bonnie Howell 


WHITE DUNDEE CAKE 


1 cup butter 1 cup candied peel, cherries 
1 cup sugar and candied pineapple 
1-1/2 cups flour 2 tablespoons milk 

1 cup light raisins 3 eggs 


1 cup mixed whole nuts 


Cream butter and sugar; beat in 1 egg at a time, then a little flour. Add milk and 
remaining flour, then slightly floured fruit, and beat well. Bake for 2-1/2 hours ina 


slow oven (275-3009). 
—Jean L. Card 


CUP CAKES 
1-1/2 cups raisins 1/2 cup raisin water 
3/4 cup sugar 1 teaspoon soda, cinnamon 
1/4 cup butter and cloves 
1 egg 1-1/2 cups flour 


Boil raisins for 20 minutes. Cool. Cream butter and sugar. Add slightly beaten 
egg. Sift flour, soda and spices. Add with raisin water. Bake 350° for 25 minutes, 


—Jean L. Card 
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MILLION DOLLAR FUDGE 


1 small can evaporated milk 3 cups sugar 
10 marshmallows - 


Boil for 6 minutes; be careful not to scorch. 


Pour over: 
1 small package chocolate chips 1/2 cup nuts 
1 cube butter or oleo 


Mix well and pour into pan to cool. 
—Linda Bushman 


PEANUT BUTTER FUDGE 


3 cups sugar 1-1/8 cups condensed milk 
1/2 cup cocoa 6 tablespoons water 
3 tablespoons Karo syrup 


Cook until it forms a soft ball, Add 2 large spoons peanut butter (or nuts) and some 
butter, and teaspoon vanilla. Let stand until cool, beat until thick and pour into 


buttered dish. 
—Judy Vandemaele 


STOVERS FUDGE 


Cook to soft ball: 


4-1/2 cups sugar 1 can evaporated milk 
1/2 cup butter 
Add: 
1 jar marshmallow cream (1 pint 2 large Hershey bars (4 ounce) 
3-1/4 ounces) 1 teaspoon vanilla 
2 packages chocolate chips (5-1/2 1 cup chopped nuts 
ounces) 


— Nancy Riordan 


FUDGE 
2 cups sugar 2 tablespoons butter 
1 cup evaporated milk 1 tablespoon Karo 
2 squares chocolate Vanilla 


Boil sugar, milk, chocolate, Karo together to soft ball stage. Pour out on marble slab 
and cool. Put butter on fudge and let melt. Add vanilla. Beat when cool. Let 


ripen several hours. —Vivian Symons 
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APPLETS 


2 tablespoons gelatin 2 Cups sugar 
1/2 cup cold applesauce 1 cup chopped walnuts 
3/4 cup applesauce 1 tablespoon vanilla 


Soak gelatin in cold applesauce for ten minutes. Combine the 3/4 cup applesauce 
with the sugar and boil for ten minutes. Add to this the gelatin and applesauce 
mixture and boil another fifteen minutes, stirring constantly. Cool slightly and add 
walnuts and vanilla. Pour onto greased pan and let set until firm. Cut in squares 
and roll in powdered sugar. 


—Pam Morgan 


SHARON'S CARAMEL CANDY 


3 cups white sugar 1 cup butter — 
3 cups cream 16 tablespoons flour 
1-1/3 cup white Karo syrup Chopped walnuts or pecans 


Combine sugar, syrup, and 1/2 of cream and bring to boil. Add remaining cream 

slowly so it doesn’t stop boiling. Boil to soft ball stage. Combine melted bucter and 
flour. Add to first mixture, stirring constantly until it forms hard ball. Add nuts and 
pour into buttered pan. 


—Susan Gail Larsen 


CARMELS 


2 cups white Karo 1 cup canned milk 
2 cups sugar Vanilla 
2 cups cream 


Mix Karo and sugar. When boiling vigorously add cream a little ata time. Be care- 
ful mixture doesn't stop boiling. Stir continuously. Cook until forms a hard oall (not 
quite brittle} Flavor. Pour into square tin. Cool and cut into squares and wrap in wax 


aper. 
pap —Barbara Ballard 


BLOBS 
1 cup white sugar 6 cups Special K or Rice 
1 cup light Karo syrup Krispies 
1 cup peanut butter 1 4-ounce Hershey bar 


Boil sugar and syrup together. Add peanut butter and cereal. Spread the mixture in 
a greased 9 x 13 pan. Melt Hershey and spread on top. When set cut into bars. 


— Kathie Somppi 
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NEVER-FAIL FUDGE 


4-1/2 cups sugar 2 sticks butter (1/2 pound) 
1 can evaporated milk 


Mix together and boil eight minutes, stirring constantly. 
Mix: 
8 oz. marshmallow creme or 5 oz. 3 small packages semi-sweet 
marshmallows chocolate chips 
2 cups chopped nuts 


When eight minutes are up, turn heat off. Pour both mixtures together and stir until 
chips are melted and fudge is thick enough. Pour into large pan and refrigerate. 
Makes 5 pounds. 


—Carla Baier 


LEWIS' FAVORITE FUDGE 


Mix in saucepan; bring to boil: 
1/4 cup white syrup 1/2 cube butter 


Mix in bowl; pour into saucepan with above mixture: 


2 cups sugar 2 tablespoons cocoa 
1/2 cup milk 


Cook until soft ball stage. Add nuts, Set aside until cool or bottom of pan is cool 
enough to touch. Beat until about to turn. Add vanilla - 1 teaspoon. Pour into 
buttered pan. 


—Bonnie Howell 


REMARKABLE FUDGE 


4 cups sugar 1 12-0z. package of chocolate 
1 14-1/2 oz. can evaporated milk chips 

1 cup butter 1 teaspoon vanilla 

1 pint marshmallow cream 1 cup chopped nuts 


Butter sides of pan. Add sugar, milk, butter, chocolate chips and marshmallow cream 
and boil to the soft ball stage (236°). Remove from heat and add remaining ingredients. 
Spread in a 13x9x2 pan (buttered). 


—Cheryl Slocum 
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PEANUT BRITTLE 
2 cups sugar 1/2 cup water 
1 cup Karo syrup (light) 


Boil until is threads (2329). Add 1 pound raw peanuts. Cook until golden brown 
(310°), stirring allthe time. Take pan off stove. 
Add: 

1/2 teaspoon salt 1 teaspoon vanilla 

1 tablespoon butter 2 teaspoons soda 


Pour into ungreased cooky sheet and let peanut brittle harden. 


— Nancy Riordan 
Carla Baier 


NEVER-FAIL DIVINITY 


2-1/2 cups sugar 1/2 cup water 
1/2 cup white syrup 2 medium egg whites 


If eggs are large, use 2-3/4 cups sugar. Boil sugar, syrup, and water to a hard 
stringy stage, but yet it does not crack when tested in water. Remove from heat 
and slowly pour into stiffly beaten egg whites. Beat mixture until it becomes hard 
enough to drop by spoons onto waxed paper. 


—Sheila Kae Sowards 


NEVER-FAIL DIVINITY 


3 Cups sugar 2 egg whites 
3/4 cup corn syrup ad 1 package unflavored gelatin 
3/4 cup water 1 cup nuts 


Maple flavoring 


Bring to a boil sugar, syrup and water. Stir until sugar is all dissolved. Put on lid 
and boil. Cook to 252° or until syrup holds on to spoon es forms a fine string or 
until syrup is hard when put in cold water. 

Beat egg whites until fluffed up then add dry gelatin gradually beating until 
mixture holds definite peak. Pour thin stream of hot syrup beating constantly until 
candy holds shape and loses gloss, Add flavoring and nuts. Drop teaspoonfuils on 
foil or waxed paper. Egg whites should be beaten while syrup is cooking so syrup 
can be added as soon as it is ready. 

—Jeri Nelson 
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POP CORN BALLS 


1 cup sugar 3/4 teaspoon salt 
1/2 cup white Karo 3/4 teaspoon vanilla 
1/3 cup water 3 quarts popped corn 


1/4 cup butter 


Stir and cook sugar, syrup, water, butter and salt till sugar is dissolved. Continue 
cooking without stirring until the soft ball stage. Add vanilla. Pour slowly over 
popped corn. Mix well to coat each kernel. Grease hands with butter before forming 


balls. Makes 12 balls. 
— Kathie Somppi 


CARAMEL POPCORN 


2 cups sugar ! 1/2 cup molasses 
1 cup white Karo 1 tablespoon vinegar 


Boil to soft ball stage. Pour over popcorn. Also excellent for making popcorn balls. 


— Helen Blomquist 


CARMEL POPCORN BALL 


2 pounds of popcorn 1/4 pound butter 
1 package brown sugar 1 can Eagle Brand (sweet milk) 
1 cup Karo syrup (light) 


Boil together until a full rolling boil is reached. Add 1/4 pound of butter, stir until 
butter melts, Remove from stove and add 1 can Eagle Brand (sweet milk). Bring to 
a rolling boil and cook 2 minutes until real soft ball stage. Pour over popped corn 
and shape into balls. Wrap individually in waxed paper or plastic wrap. 


— Marianne Pike 
Ry oe 


—Pat Dixon 
POP CORN BALLS 
4 quarts popped corn 1 cup syrup (Karo, light) 
1/2 cup sugar 1 teaspoon cream of tartar 
Boil until forms soft ball. Remove and add: 
2 tablespoons butter 1/2 teaspoon soda 


Stir. Pour over corn and make balls. Add food coloring for color. 


—Bonnie June Babbel 
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NUT TOFFEE SQUARES 


1 cup butter 1 teaspoon vanilla 
1 cup brown sugar 2 cups flour ) 


1 egg yolk 1/4 teaspoon salt ) pricey 


Mix together, spread in 10 x 13 pan. Bake at 350° for 20 minutes, While still warm 
spread with 6 oz. package of chocolate chips and sprinkle 1/2 cup chopped nuts. 


—Mary Kaye Potter 


BOSTON CREAMS 


3 cups white sugar 1 cup milk 
3 tablespoons butter 1 cup walnuts or coconut 


Pour 2 cups sugar, milk, and butter into a saucepan and let mixture come to a boil. 
Carmelize 1 cup sugar and pour into first mixture stirring constantly to prevent 
scorching. Cook until it forms a soft ball in water. Cook without stirring. Then, 
beat until creamy. Add nuts. Drop by spoons, or pour into 9 x 9 inch pan. 


—Judy Lowe 


IDAHO SPUDS 


Melt: 2 squares unsweetened chocolate and 2 tablespoons butter 
Beat: 2 eggs until fluffy; add 2 cups powdered sugar and 1 cup chopped nuts 
Combine:with melted chocolate and butter. 
Add 2° packages 10-1/2 oz. miniature marshmallows. 
Make into rolls by rolling mixture in 1 package of flake coconut. 
Chill. 
— Ellen Furness 


POP CORN CRISP 


1/2 pound popped corn (keep warm) 1/2 cup glucose (3/4 cup white 
1-1/2 cups sugar Karo may be used) 
1 cup brown sugar 3/4 cup water 


Cook to 232°. Add 1 cup raw Spanish peanuts. Cook to 282° or until medium dark 
brown. Add st salt, 1/2 cube butter. When butter is melted add It soda and It vanilla. 
Pour over warm pop corn. Pour on slab or cookie sheet. When cool cut into squares. 


— Vivian Symons 
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POP CORN BALLS 


1 cup corn syrup 1/2 pound salted peanuts 
1/2 cup sugar 9 cups popped corn 
1 package jello (any flavor) 


Bring syrup and sugar to a boil, add jello, add peanuts, pour over popcorn and make 
into balls. Makes about 4 dozen. 


—Ann Grove 
POP CORN BALLS 
1 cup pop corn (popped) 1/4 cup margarine 
Salt : Peppermint flavoring 
1/2 pound marshmallows Coloring 


Put salt on pop corn. Melt marshmallows and margarine. Add flavoring and coloring. 
Pour over pop corn and form into balls. 
— Polly Zindel 


DIVINITY 


Place in a saucepan and stir over low heat until dissolved: 


3 cups sugar 3/4 cup white corn syrup 
3/4 cup water 


Cook these ingredients without stirring over medium heat to the crack stage - 290°. 
Meanwhile, beat until stiff: 


3 egg whites Dash salt 


Pour a little of the hot syrup gradually over the egg whites, beating constantly with an 
electric mixer. Keep the remaining syrup boiling over a slow flame. Add it little by 
little, to the egg whites. When all of it is beaten in add: 


1 teaspoon vanilla 
Use a large spoon to beat in: 
1 cup chopped nuts 


Continue to beat until the mixture stands up well and loses its gloss. Drop it from a 
spoon in rounds on waxed papers. 


—Mary Ann Hughes 
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ALOHA PANOCHE 


1/2 cup brown sugar 1 tablespoon butter 
1 cup sugar 1/2 teaspoon vanilla 
1/4 cup canned, crushed pineapple 1/2 cup walnuts, broken 


Cook first three ingredients until a soft ball forms when dropped in cup of cold 
water. Remove from fire. Add butter, cool and beat until creamy and sticky. Add 
vanilla and nuts. Pour in buttered pan. Let set for a few minutes in refrigerator and 
then cut into squares. 

—Rikki Conner 


PECAN CHEWS 


1 cup sugar 2/3 cup white corn syrup 
1/2 cup light br. sugar 1-1/4 cup sego milk 
1/3 cup water 1/2 cup soft butter 

1/8 teaspoon soda 2-2/3 cups nuts 


1/2 teaspoon salt 


Heat to boiling, stirring constantly. Continue boiling until it reaches firm ball stage 
(235°) stirring all this time. Add nuts and soda and pour in buttered pan and cool. 
Cut in squares. 

—Janice N. Hansen 


ENGLISH TOFFEE 


For syrup: 
1 cup sugar 3 tablespoons water 
1/2 pound margarine (Alsweet or 1 teaspoon vanilla 


Kimbells 
For topping: 


3 10¢ plain Hershey bars or 6 | 3/4 cup of pecans or other nuts 
o¢ bars 


DIREC TIONS: 

Boil sugar, margarine, and water until dark amber at 320°, then add vanilla. 
Pour into metal 9 x 12 cookie sheet buttered or lined with aluminum foil. Break 
Hershey bars over top and let melt, spread and sprinkle nuts on top. 


—Linda Millis 
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CHRISTMAS CANDIES 


1-1/4 cups sifted confectioner’s sugar Few drops red food coloring 
1/4 cup sweetened condensed milk Few drops green food coloring 
1/4 teaspoon peppermint extract Walnut or pecan halves 


Put confectioner’s sugar into medium-size bowl. Blend in condensed miik. 

Add peppermint extract. Beat with wooden spoon until smooth and creamy, 

Take half the mixture and put it into a second bowl for adding food coloring. 

. Tint 1/2 a delicate pink and the other half a delicate green. 

Take about a teaspoonful at a time and roll it into a small ball between the 

palms of your hands that you have first dusted with confectioner’s sugar. Place 

the balls on waxed paper far enough apart for pressing down. 

6. Flatten each ball with the bottom of a glass. Top each mint patty with a walnut 
or pecan half. 

Makes about 2 dozen. 


apron) 


— Teddy Smith 


SPICED PECANS 


1 cup sugar 1/4 teaspoon salt 
1/2 cup water 1 teaspoon vanilla 
1 teaspoon cinnamon 2-1/2 cups pecans ( whole) 


Combine in saucepan and cook over medium gas flame to 232°F. or thread stage 
the following: sugar, water, cinnamon, and salt. Remove from flame. Add vanilla 
and pecans. Stir until nuts are well coated and mixture becomes creamy. Pour onto 
greased platter or baking sheet. With spoons or forks, separate nuts as they cool. 


MARSHMALLOWS 


Dissolve 2 envelopes gelatin in 8 tablespoons cold water. 
Boil together 2 cups sugar and 3/4 cup water to soft ball. 
Add soaked gelatine and beat constantly for 20 minutes. 
A thick substance, elastic and white will form. 
Whip* egg -whites of 2 eggs and beat into mixture. 
Pour onto a square buttered baking pan. 
When cold cut in squares and dip in nuts or coconut. 
Coloring may be added if desired. 


— Vivian Symons 
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SPICED NUTS 


1 cup sugar 1/8 teaspoon cream of tartar 
1/3 cup water 1 teaspoon pumpkin spice 


Cook 3 minutes with lid on. Then cook uncovered until spins a long thread. Pour 


over 2 cups mixed nuts. 
—Vivian Symons 


SWEDISH NOTS 


Toast until light brown 325° oven: 1 cup walnuts, 1 cup almonds or 1 cup pecans. 
Beat 1 egg white until stiff. Fold in 1 cup sugar, pinch sait. 

Fold in nuts. 

Melt 1/2 cup butter in cookie sheet, put nut mixture over butter. Bake 30 minutes 
300° oven stirring until coated with butter and brown. Stir every 2 or 3 minutes. 


Put on waxed paper to cool. 
—Vivian Symons 


CHOCOLATE SCOTCHEROOS 


COOK: 1 cup sugar and 1 cup light corn syrup in 3 quart saucepan over moderate 
heat until mixture boils. Remove from heat, stir in 1 cup peanut butter. Mix in 6 
cups Rice Krispies. Press into buttered pan 13 x 9 inches. Let harden. | 

Melt over hot (not boiling) water: 1 6-0z. package Nestles semi-sweet choco- 
late morsels and 1 6-o0z. package Nestles butterscotch morsels. Stir to blend. 
Spread over krispies mixture. Chill about 5 minutes till top is firm. Cut in bars. 


—Bonnie Howell 


CHOP SUEY CRUNCH 


2 Cups Corn syrup 1 cup milk 
2 CUPS silgar 


1 package Post Toasties 2 Cups coconut 
1 package Rice Krispies 1 pound peanuts 


Boil syrup and sugar and milk until it threads. Pour over mix. 


~-Connie E, Spotter 
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RAINBOW MINTS 


Soften one envelope Knox Gelatine in 1-1/2 tablespoons cold water. 
Dissolve in 2 tablespoons boiling water. 
Add: One pound box of powdered sugar and knead well on table. 
Flavor and color. 
Roll in rolls about the size of little fingers and cut with scissors. Cover in 
plastic or freezes well. 
—-Jacque Campbell 


CRACKER JACK 


2 cups sugar 1/2 teaspoon cream of tartar 
1 cup molasses 1/2 teaspoon soda 
1/2 cup water 


Boil sugar, molasses, water, and cream of tartar together until it cracks in water. 
Add soda and pour over 2 quarts popped corn. 


—Ann Thunell 


CANDIED WALNUTS 


1 cup sugar 1 teaspoon flavoring 
1/2 cup corn syrup 10 marshmallows | 
1/2 cup water 4 cups walnuts 


Cook sugar, syrup, and water to soft ball stage. Add marshmallows, stir until dis- 
solved. Add mint flavoring and pour over 4 cups of walnuts. Spread on cooky sheet 
and pull apart. | 


—Janet White 


COVERED WALNUTS 


1 cup sugar 3 tablespoons Karo syrup 
1/2 cup water 


Cook until soft ball or 2329. 
Then add: 6 marshmallows while hot. 
Add: 3 cups walnuts; cool and separate. 


—Melba S. Bushnell 


CORNFLAKE CHEWS 


2 cups brown sugar 1/3 cup water 
1/3 cup Karo Small piece butter 


Mix together. Bring to a boil. Cook to soft ball stage, then pour over 3 full quarts of 
cornflakes~not crushed. Mix until well coated. Spread in pan. Press down a bit. Let 
cool, then cut into squares. Pan should be well buttered. 


HONEY CANDY 


1 cup honey _. 1 cup sugar 
1/2 cup. cream 


Boil together to hard crack stage. Pour into buttered tins. When cool enough to handle, 
pull until white and glossy. 
—Laurelee Peterson 


CARMEL POP CORN 


1-1/2 cups brown sugar 2 tablespoons butter 
1/4 cup water 


Cook to soft bail stage and pour over pop corn. Makes about 3 quarts. 


— Betty Brown 
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CHICKEN AU MIEL 


1 cup flour 3/4 cup melted margarine 
1 teaspoon salt 1/4. cup honey 

1/2 teaspoon pepper 1/4 cup. lemon juice 

2 pounds frying chicken 1 tablespoon tarragon 


Combine flour with salt and pepper in a paper bag; add chicken and shake bag. 
Put chicken pieces, skin side down in a shallow casserole; pour in 1/2 cup melted 
margarine, sprinkle with remaining flour and bake in 4009 for 20 minutes. Blend 
remaining ingredients, turn chicken over and cover with honey mixture. Bake for 
30 minutes, baste twice. Serves 4. 

—E. Haslam 


SCALLOPED CHICKEN 


Cook till tender one chicken, with 2 quarts of water, 2 teaspoons salt, and add one 
carrot and a sliced onion. 

STUFFING: Crumble up 1-1/2 loaves of bread. Melt 1/2 cup butter in skillet and 
cup Up 6 sprigs parsley, 6 scallion tops (small onions) and D large celery stalks. 

Cook vegetables in butter 5 minutes. Grind gibblets and salt and pepper, 1 teaspoon 
poultry seasoning, and 6 tablespoons broth, from chicken. 

THE SAUCE: Melt 1 cup fat from chicken in sauce pan or use butter if short. Heat 
4 cups broth and 1 cup milk. Stir 1 cup flour in fat and add broth and milk. Add 

2 teaspoons salt and cook till very thick. When cooked beat 4 eggs slightly and mix 
in little sauce, then combine to rest of sauce. Then you take it off and add the ground 
gibblets, etc. Grease 1 large casserole. Put stuffing in the bottom, pour 1/2 sauce 
over it then the cut chicken meat. Add rest of sauce and take dry crumbs, mix with 
butter for the top and bake 375° over 20 minutes or until nice and hot. 


—Jeanne Merrill 


CHICKEN SANTA-CLARA 


One frying chicken, brown in seasoned flour in about 1/4" liquid shortening. 
Sauce: 


1 pinch thyme : 2 teaspoons vinegar 

1/2 teaspoon rosemary 1 cup chicken broth (1 boullion 
3 shakes garlic powder (1/8 tsp) cube) 

1-1/2 teaspoon salt 1/4 cup pimiento 

1/2 teaspoon pepper 1 cup mushrooms 


Pour sauce over browned chicken; spread chunks of margarine or butter over chicken 
(3 tablespoons); sprinkle with remaining flour and cover. Bake for 1 hour at 350°. 


Use sauce for gravy over potatoes or rice. 
ot P —Julie Greenwood 
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BAR-B-QUE SPARERIBS 


1 package spare ribs Salt and pepper to taste 
Bar-B-Que saiice 


Cut ribs into chunks 2-1/2-3 inches long 
Place on a baking sheet and salt and pepper 
Bake at 350° for 20 minutes 

Turn and bake on other side for 20 minutes 
Pour sauce over ribs and broil 

Turn to other side and do the same. 


aa fF WON 


— Nancy Riordan 


BARBEQUED SPARERIBS 


4 pounds spareribs 2 sliced onions 
Salt and pepper 


Place ribs in roaster and add sliced onions. Sprinkle with salt and pepper. Pour 
barbeque sauce over ribs. Cover and cook in 350° oven for 1-1/2 hours. Remove 
cover and drain off most of the sauce. Cook, uncovered, for 20 minutes more. 
Baste occasionally. 


Sauce: 
3/4 cup catsup _2 teaspoons salt 
2 tablespoons vinegar 1/2 teaspoon pepper 
1 teaspoon paprika 1 teaspoon chili powder 
Dash cayenne pepper 2 tablespoons Worcestershire sauce 


3/4 cup water 
—Laura Jones 


COUNTRY STYLE SPARE RIBS 
Barbeque Sauce 


Mix in saucepan: 


2 tablespoons brown sugar 2 tablespoons Worcestershire sauce 
1 tablespoon paprika 1/4 cup vinegar 

1 teaspoon salt 1 cup tomato juice 

1 teaspoon dry mustard 1/4 cup catsup 

1/4 teaspoon chili powder 1/2 cup water 


Dash cayenne pepper 


Simmer 15 minutes or until slightly thickened. 
— Kathy Peterson 
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DELICIOUS CHICKEN SUPREME 


1-3 lb. frying chicken (cut up). Mix together 1/2 teaspoon salt, dash pepper, and 
Accent in paper bag with 1/3 cup flour. Shake chicken in flour. Brown in 1/4 cup 
melted butter in frying pan until golden brown. Place in casserole dish. ~ 

Simmer in saucepan for 5 minutes: 


1 cup catsup 1 tablespoon brown sugar 

1/2 cup Sauterne cooking wine 1/4 cup grated onion or (2 table- 
1/3 cup water spoons dry onion) 

Juice of small lemon 1 tablespoon Worcestershire sauce 


2 tablespoons butter 
Pour over chicken and bake 1 hour. 350° F, 


— Nancy Lewis 


CHICKEN CASSEROLE 


Cut cooked chicken in cubes from 3 pound stewing chicken. 


Sauce: 
-1/2 cup melted butter _ 3 tablespoons flour 
1 quart chicken broth 7 3 eggs 
Make like white sauce 
Dressing: 
3 tablespoons butter 1 cup bread crumbs 
1/4 teaspoon salt 1/4 cup hot water 
1/2 teaspoon grated onion pepper 


1 teaspoon sage 


Place layer of dressing, layer of chicken, layer of sauce until dish is filled. Top with 
buttered bread crumbs. Bake 30-40 minutes, Serves 10-12. 


—Vivian Symons 


SUNDAY CHICKEN AND RICE 


3/4 cups rice (uncooked) 1 can milk (to rinse out soup can) 
1 package Liptons onion soup 1 or 2 fryers (better if cut up before) 
1 can mushroom soup 


Line flat pan with tin foil. Layer uncooked rice. Mix soup and milk and 1/2 package 
Liptons soup and pour over rice. Lay chicken pieces on top of rice and sprinkle rest 
of Liptons soup over. Bake at 325° for 2 hours. Serve with onion bread (recipe on 
Liptons soup package). 

—Carolyn Myler 
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BEAN DINNER 


1 tablespoon butter 1/2 teaspoon dry mustard 

1 pound hamburger 2/3 cup catsup 

1 large onion chopped fine 1 can red kidney beans 

1 teaspoon salt 1 16-o0z. can pork and beans 
Dash Worcestershire sauce 3 tablespoons brown sugar 


Cook meat, onion in the butter until lightly browned. Add all others. Simmer 15 


minutes. 
— Diane Stark 


BAKED BEAN CASSEROLE 


Place in casserole: 


1 pound can of pork and beans Dash of salt and pepper 
1 tablespoon brown sugar 3 wienners cut 1/4 inch pieces 
1 small onion chopped fine Grated cheese 


1 tablespoon. light molasses 


Blend well in casserole and top with 2 tablespoons butter and grated cheese to cover. 
- Bake at 350° for 30 minutes until beans bubble and cheese is melted. 
Serve with hot rolls and cole slaw. 

—Lynda Hunter 


KARO FIRESIDE BEANS 


1/2 cup Karo syrup (dark corn syrup) 1 teaspoon ground ginger 
2 one-lb. cans pork ‘n beans 1/2 1b. Canadian bacon, sliced 
1 tablespoon grated onion 


Mix Karo syrup, beans, onion, and ginger in a 2-quart oven-pyrex casserole. 
Arrange slices of bacon ontop. Bake in 400° oven about 1 hour, basting bacon 3 or 


4 times to glaze. 
—Verla LaBrue 


SOUTHERN PORK & BEANS 
2 cans(1 1b. each) pork & beans with 4 to 6 thin orange slices (1 medium 
tomato sauce orange) 
1/4 cup light brown sugar 1/8 teaspoon ground cinnamon 
Put beans in shallow baking dish; top with orange slices. Mix brown sugar and cinna- 


mon; sprinkle over fruit and beans, Bake in a moderate oven (3759) about 25 minutes. 
Makes 4 generous servings. 


—Letha Jane Lewis 
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SPAGHETTI SAUCE 


2 teaspoons oil 1 pound ground round 
1 clove garlic 2 cans tomato sauce 
1 onion (chopped) 1 can tomato paste 
Lowry's sauce mix Spaghetti 


Brown onion and garlic in oil. Remove from skillet, Brown ground round with salt 
and pepper and chop fine while browning. Add spaghetti sauce mix, tomato sauce, 
2 cans water, tomato paste. Simmer 1 hour. Bread crumbs may be added to thicken- 


Aliso parmasan cheese. 
~-Cherese Menhorn 


EVER-READY SPAGHETTI SAUCE 


1/2 pound hamburger Dash basil 

2 chopped onions Dash nutmeg 

2 tablespoons salad oil 1/2 teaspoon powdered savory 

1 clove of garlic, crushed 2 tablespoons brown sugar 

1 teaspoon oregano 2 1 pound 13 ounce cans tomatoes 
1 crushed bay leaf 2 6 ounce cans tomato paste 


Salt and pepper | 
—Cheryl Slocum 


POT-ROAST GRAVY 


Skim most of fat from meat stock. Add water to stock to make 1-1/2 cups. For 1-1/2 

cups stock mix 1/2 cup cold water and 1/4 cup all-purpose flour to a smooth paste. 

(Stir a little of the water into the flour till smooth; then stir in remaining water. ) 
Remove stock from heat and slowly stir in flour mixture. Return to heat and cook, 

stirring constantly, till gravy is bubbling all over. Now add kitchen bouquet, if desired. 

Season with salt and pepper. Cook 5 minutes or more, stirring constantly, or when 


necessary. : 
u — Diane Tuttle 


PARTY HERO 
1 loaf of French bread Cored beef 
Mayonnaise (enough to spread in Cheese 
between slices) Tomatoes 


Cole slaw (to spread between slices) 


Cut a long loaf of French bread in half lengthwise. Spread with mayonnaise. Adda 
generous layer of cole slaw. Top with alternate slices of corned beef, cheese and 
tomato. Then cut sandwich into hero-sized servings. 

—Verla LaBrue 
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PORK CHOPS SUPREME 


Place pork chops in greased oven pan. 

Sprinkle brown sugar on pork chops. 

Place slices of lemon on top of each chop. 

Make a mixture of catsup to water in ratio of 1:1. (Pizza catsup gives real good 
flavor). Pour mixture around (not over) chops. 

5. Bake in oven at 350° for 1 hour or until done. 


Po ND 


—-Terry Ann Dixon 


PORK CHOPS CREOLE 


6 loin pork chops 1 teaspoon salt 

Unsifted flour 1/4 teaspoon pepper 

1 medium onion, chopped 1-1/2 teaspoon Worcestershire 
1 1-lb. 3 oz. can tomatoes sauce 

1/2 green pepper, chopped 1 cup uncooked white rice 


ABOUT 1-1/2 HOUR BEFORE SERVING: 
Sprinkle the pork chops lightly on both sides with flour. 
In a large skillet, saute pork chops, until golden—10 minutes, Keep warm until 
needed. 

3. Drain some of fat from skillet; in rest of fat saute onion till golden; then add 
tomatoes, green pepper, salt, pepper, and Worcestershire sauce. 

4, Return the pork chops to the tomato mixture and simmer, covered, 1 hour or 
until they are tender when tested with a fork. 

5. About 20 minutes before pork chops are done, cook rice as label directs. 
When chops are tender, lift them from sauce and arrange on heated platter. 

7. Cover the chops with the hot fluffy rice, and pour the hot tomato sauce over all, 
first skimming off fat, if need be. 


Makes 6 servings. 
8 —Karen Otteson 


PORK CHOPS AND RICE 


4 pork chops 2 cups canned tomatoes 

1 tablespoon shortening 1/2 cup chopped green pepper 
1 cup uncooked rice 1/2 cup chopped onion 

1-1/2 cup water 3 teaspoons salt 


1/4 teaspoon pepper 


Brown pork chops in shortening. Remove from pan and season with 1 teaspoon salt. 
Add rice, water, tomatoes, green pepper, onion and seasonings to pan in which chops 
were browned. Lay chops over mixture; cover and cook over low heat 35 to 40 minutes. 


—Janet Cheever 
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RIBBON SANDWICH LOAF 


One loaf bread unsliced. Remove crust and cut in four lengthwise slices. Spread each 
slice with butter or mayonnaise. Add filling, replace layers to resemble.loaf. Chill. 
Mix 1 cup white cream cheese, 1 teaspoon cream. Spread over outside of loaf. Gar- 
nish with pimento, green peppers, cream cheese fluted, etc. 


Pirst Filling: (Red) 
1/4 cup chopped cooked ham 1/8 teaspoon paprika 
1/3 cup chopped pimentos 2 tablespoons salad dressing 
1/4 cup diced celery 


Second Filling: (Green) 


1/4 cup chopped green olive 1/4 teaspoon chopped onion 
1/3 cup chopped sweet pickles 1/3 cup cut cream cheese 
2 tablespoons chopped green peppers 1 tablespoon salad dressing 


1 teaspoon minced parsley 


Third Filling: (Yellow) 


2 hard cooked eggs, chopped 1/8 teaspoon salt 
1/3 cup nuts 3 tablespoons salad dressing 
2 tablespoons chopped celery 1/4 teaspoon lemon juice 


—Vivian Symons 


MUSTARD RING FOR HAM 


4 eggs 1 cup diluted vinegar (about half 
3/4 cup sugar and half) 

3 tablespoons dry mustard 1 teaspoon salt 

1 package Knox gelatine 1 pint whipped cream 


Soak gelatine in cold water. Heat vinegar, add gelatine. Add eggs and dry ingredients. 
Cook. Cool over cold water. Fold in whipped cream. Pour into jello mold (ring). 
Let set. Unmold when ready to serve. 

— Vivian Symons 


POTATO BURGERS IN GRAVY 


1 1b. ground beef 1/4 teaspoon pepper 
2 cups grated raw potatoes (coarse) 1 egg, slightly beaten 
3 tablespoons chopped onion 1/2 cup milk 


1-1/2 teaspoon salt 


Combine. Shape in patties and cook in 2 tablespoons butter until brown on one side; 
turn. Serve with creamy brown gravy. 6 servings. 
— Heien Blomquist 
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PORK CHOPS WITH CABBAGE DRESSING 


3 tablespoons margarine 1/4 cup cubed green pepper or 
1/4 cup chopped onion peas 

1-1/2 cup chopped cabbage 1 tablespoon poultry seasoning 
1/4 cup chopped celery 1 teaspoon salt 

1 carrot sliced 1/2 teaspoon pepper 


Cook, adding water when needed until vegetables begin to get tender but not until 
done. Add 7 or 8 slices soft bread cubes and enough water to moisten. 

Brown and season pork chops. Pour dressing over them in the fry pan, cover 
and cook until pork chops are done. Or put in baking dish and bake. 


—Judith Grimes 


SCALLOPED POTATOES & PORK CHOPS 


4 cups thinly sliced potatoes Pepper 
1 can mushroom soup 1 tablespoon chopped onion 
2/3 cup canned milk 5 pork chops 


1/2 teaspoon salt 


Grease a large baking dish. Place sliced potatoes in dish. Add soup, milk, onion, 
salt, and pepper. Mix together over potatoes. Brown meat and put on top of pota- 
toes. Cover baking dish; bake 1-1/4 hours at 375°. Makes 5 servings. 


— Dean R. Foutz 


PORK CHOPS 
4 pork chops 1 cup green peas 
1 small onion, sliced Sipe 2-1/2 cups tomatoes - fresh and 
2 medium sliced potatoes canned 
1 carrot, sliced Flour, salt and pepper 


Pry onions in fat and simmer till tender. Remove. Sprinkle chops with salt and 
pepper and dredge with flour. Brown evenly on both sides. Blend remaining vege- 
tables, season with salt and pepper and pour over chops. A little extra tomato 
juice or boiling water may be needed to cover chops well. Bring rapidly to a boil 
5 minutes. Then lower heat to medium simmer and allow to simmer steadily about 
1-1/2 hours... until chops are tender. 

—Bonnie Howell 
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MACARON! AND CHEESE 


1-1/2 cups elbow macaroni 1/2 teaspoon salt 

3 tablespoons butter or Margarine Dasli pepper 

3 tablespoons all-purpose flour 1/4 cup minced onion 

2 cups milk 2 cups shredded sharp process cheese 


Cook macaroni in boiling, salted water till tender; drain, 

Melt butter: blend in flour, Add milk. Cook and stir till thick. Add salt, 
pepper, onion, and cheese; stir till cheese is melted, 

Mix sauce with macaroni. Turn into greased 1-1/2 quart casserole, If you 
like, sprinkle tomato slices with salt; arrange on top, pushing edge of each slice 
into macaroni. 

Bake in moderate oven (350°) about 45 minutes, or till bubbly and browned. 
Makes 6 to 8 servings. 

——T erry Ann vixon, atid 
Gaylyn Jensen 


SHRIMP-CHEESE CASSEROLE 


1 teaspoon Margarine 1/2 cup shredded cheddar cheese 


2 tablespoons chopped onion | Dash pepper 

1 can frozen cream of mushroom soup 6-1/2 oz. canned crab 
1/2 cup milk 2 cups cooked macaroni 
1/2 teaspoon Worcestershire sauce Potato chips 


Melt butter in saucepan. Add omion; cook slowly about five minutes. Add soup, 
milk, Worcestershire sauce, half.of the cheese, and biack pepper. Heat slowly 
until soup thaws, stirring constantiy, Add crab; blend. Combine with cooked 
macaroni; pour into greased casserole. Sprinkle remaining cheese and potato 


chips on top. Bake at 400° for 20 minutes. 
~-Kathie Somppi 


EGG CHEESE CAKE 
(Main Dish) 


6 eggs, beaten 1 teaspoon baking powder 
1 onion, chopped 1/2 teaspoon salt 
1/2 cup sifted flour 1/2 pound cheese, cubed 


Combine all ingredients. Fry a big spoonful in hot fat. Like pancakes, Serve 
with hot tomato sauce or catsup, Serves 4. 
) —-Diane Stark 


CASSEROLE WITH LEFT-OVER MEAT 


(Ham, chicken, beef - cubed) 


Fry meat, onions, and celery till brown. Add 1 can mushroom soup. Add thinly 
sliced potatoes or noodles. Bake at 350°. 


Mix in: 1 carton sour cream, grated cheddar cheese. Top with wheaties. 


—Bonnie Howell 


BASQUE CHICKEN 


Throw the clean stewing chicken in pot. Cut up 6 or 7 celery stalks. 


1 onion, cut up 2 capfuls of cider vinegar 
3 cloves of garlic Salt, pepper and paprika 


Cook for three to four hours until tender. 
Cook rice. Remove chicken from pot, pour sauce from chicken on to rice. 


RICE & BACON 


a 
4 strips bacon, chopped 1 cup fresh toasted bread crumbs 


1 small onion, chopped or cracker crumbs 
1-1/2 teaspoon salt 1-1/3 cup cooked rice 
1 cup tomatoes or tomato sauce 2 wienners 


1/2 cup grated cheese 


Cut bacon and fry. Add onion, salt, crumbs, rice, and tomatoes or sauce and 
wienners. 


Cover and heat on medium 3 to 5 minutes. Reduce to low and continue cooking 
for 30 minutes. Remove cover, sprinkle with cheese and serve. 


—Janice N. Hansen 


PRONTO PUPS 


1 pound frankfurters 
Batter: mix 


1/2 cup corn meal 4 teaspoons baking powder 
1-1/2 cups flour 1 cup milk 
1/4 cup sugar 1 egg, beaten 


2 teaspoons salt 


Mix all ingredients together except egg and milk. Add egg and milk and beat till 
smooth. Dip franks in batter and fry in hot deep fat until brown on one side. Turn 


and brown the other side. Drain:on paper toweling. Ginny Strasser 
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HAM'n: CHEESE SKILLET 


1 can cheese soup 1 cup green beans 
1-3/4 cups water 1/2 teaspoon salt 
2 cups cooked ham (cubed) 1-1/3 cup minute rice 


Combine in skillet. Bring to boil. Simmer 5 minutes, 


Easy variations: ! 
Mushroom soup Tomato soup 


Shrimp Tuna fish 
or 

Peas Green beans 

Minute rice Minute rice 


-- Helen Blomquist 


TUNA CASSEROLE 


1 can tuna (drained) 1 small package potato chips 
1 can cream of mushroom or chicken 1 small package pre-cooked rice 
soup Lemon. juice 


Cook rice, place in greased casserole in alternate layers with tuna. Season tuna with 
a few drops of lemon juice. Prepare soup according to directions on can and pour 
over the tuna mixture. Sprinkle the crushed potato chips on top. Bake 350° for 35 
minutes, 

—Judi Davies 


SEVEN SEAS CASSEROLE 


1 can condensed cream of celery Dash pepper 
soup 1-1/2 cups minute rice 
1-1/2 cups water 1-1/2 cups cooked peas 
- 1/4 teaspoon salt 1 can drained, flaked tuna fish 
1/4 cup finely chopped onion 1/2 cup grated cheddar cheese 


In saucepan combine soup, water, salt, onion, and pepper. Bring it to a boil, stirring 
occasionally. Pour into greased, 1-1/2 quart casserole. Make three layers in casse- 
role, using minute rice from box, peas, and tuna. Add remaining soup. Sprinkle with 
grated cheese. Bake, covered, at 375° for 20-25 minutes. Cut through mixture with 
knife after baking for 10 minutes. Garnish with pimiento. 


— Kathy Peterson 
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CHICKEN AND RICE CASSEROLE 


1 cup uncooked rice 1 cup water (or more) 
1 can cream of chicken soup 1 frying chicken cut up 
1 package Knorr’s or Liptons onion Paprika 

soup (dry) 


Mix rice and onion soup. Then add creamed soup and water. Mix thoroughly. 
Place cut-up chicken on top of rice mixture in baking dish and sprinkle chicken 
with paprika. 

Bake 1 hour or more at 350° until chicken and rice are done. Add more water 
if needed during cooking time to keep rice moist and turn chicken when half way 
done so will brown on both sides. Serves 4. | 

—~ Terry Ann Dixon 


CHICKEN CASHEW CASSEROLE 


1/4 cup onions chopped 6 drops Tobasco sauce 

1 cup celery diced fine Pepper 

2 tablespoons butter 4 cups diced cooked chicken 
2 cans mushroom soup 1 cup chow mein noodles 
2/3 cup chicken broth 2/3 cup cashew nuts 


2 tablespoons soy sauce 


Saute onions and celery in butter. Add soup and broth (chicken boullion cubes may 
be used). Add seasonings, chicken, and simmer all together. Pour into casserole, 
sprinkle noodles and nuts over top. Bake 3500 20 minutes. If you make recipe day 
before, refrigerate basic mixture. Add noodles and nuts just before baking. 


— Vivian Symons 


CHICKEN AND DANISH DUMPLINGS 


2 cups milk 1/2 teaspoon salt 
1 tablespoon butter, heaping 1/3 teaspoon nutmeg 
3/4 cup flour (or less) 2 eggs 


2 teaspoons sugar 


Put milk in heavy frying pan, add butter. Let come to boil. Stir flour in to milk. 
Let cook for five minutes. Take off heat and add 2 teaspoons sugar, 1/2 teaspoon 
salt, 1/3 teaspoon niitmeg, 2 eggs, one at atime. Drop by spoonfuls into soup. 
Cook about 20 minutes, uncovered. 

Chicken: Stew chicken until tender; add carrots and onions to soup. Then drop in 


dumplings. My favorite! 
--Winnie Van Buren 


KLARA ORME'S ~— COMPANY = PERFECT CASSEROLE 


2 lbs. ground chuck 1 teaspoon paprika 
1/2 cup commercial sour cream 1/4 cup butter or margarine 
3 tablespoons dried onion seup(i.. : :*: 1 can(8 oz.) mushrooms and 
(Lipton's) mix well before liquid 
measuring 1 can (10-1/2 oz.) cream of 
1 egg, slightly beaten chicken soup 
1-1/2 cups soft bread crumbs (crusts) 1-2/3 cups water 


1/3 cup flour 


Form first 5 ingredients into 16 balls. Roll in flour blended with paprika until well 
coated. Brown slowly in butter. Mix and add last three ingredients. Simmer 20 
minutes. Add more water if needed. Place in 3 quart casserole. Then make... 


BUTTER CRUMB DUMPLINGS 


2 cups sifted. flour 2 teaspoons dried onion flakes 
4 teaspoons baking powder 1/4 cup oil 
1 tablespoon poppy seed 3/4 cups + 2 tablespoons milk 
_ 1 teaspoon celery salt 7 1/4 cup melted butter 
1 teaspoon poultry seasoning -2 cups soft bread crumbs (no crust) 


Mix first 6 ingredients together. Mix and blend in oil and milk. Stir melted butter 
into crumbs. Drop dough by tablespoons in 12 equal portions into buttered crumbs 
and roll to cover with crumbs. Place on top of hot meat and gravy. Bake, uncovered, 
at 400° for 20 to 25 minutes until dumplings are golden. Makes 8 servings. 
(If extra sauce is desired, simmer one can condensed cream-of-chicken soup, : ftavored 
with 1/4 teaspoon poultry seasoning and 1 teaspoon onion flakes. Stir in 1/2 cup sour 
cream and reheat. } 
—Sister LaVon Rowbotham 
Donna L. Witter 


GARDEN SUPPER CASSEROLE 


2 cups cubed soft bread 1-1/2 cups medium cream sauce 
1/2 cup grated cheddar cheese (white sauce) 
2 tablespoons melted butter - 2 tablespoons chopped onions 


1 cup peas or other cooked vegetables 1 cup hamburger 


Mix bread, cheese and butter; spread half of the mixture in a greased 1 quart baking 
dish. Add peas. Make cream sauce, browning the onions in the butter. Add meat; 
pour it and sauce over peas. Cover with remaining bread mixture. 


—Cheryl Slocum 
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ALL-IN-ONE-DISH CASSEROLE 


Dice 3-5 potatoes and cook until done. Preheat oven to 350° 


Brown: 

1 medium onion 1 pound ground beef 

2. tablespoons fat Salt and pepper to taste 
Add: 

2-1/2 cups cooked green beans 1 can tomato soup 


Place in casserole dish. . 
In separate bowl: 

Mash together the potatoes, 1/2 cup warm milk, and an egg 
Put on top of rest of ingredients in casserole dish. Bake. 


—Barbru Johnson 


BUDGET BEEF NOODLE CASSEROLE 


1/2 Ib. ground beef 1/4 cup diced cheese 

1/4 teaspoon salt 3/4 cup cooked noodles 

1/2 egg 1 teaspoon Worchestershire Sauce 
1/2 cup tomata sauce : 2 tablespoons crushed ,crackers 


2 tablespoons chopped onion 


Heat oven to 350° F, Meanwhile brown ground beef with salt and onion. Combine 
other ingredients. Mix together; put in well greased baking dish with lid. Bake 20- 
30 minutes. Take lid off last 10 minutes. 

—Vicky Day 


JACK POT CASSEROLE 


1 pound hamburger 3/4 of an 8 ounce package of 
2 tablespoons fat cooked noodles 
1/4 cup chopped onions 1 No. 2 can cream style corn 
1 can tomato soup 1/4 cup chopped olives 

-1 cup water 1 cup grated cheese 


Salt and pepper 


Brown meat and onions and the remaining added ingredients. Mix into a casserole 
dish and cook for about 25 minutes on top of the stove. 


—Bev Lang 
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HAMBURGER PIE 


1 medium onion, chopped 1 10-1/2 or 11 ounce can condensed 
1 lb. ground beef tomato soup 
Salt and pepper © Medium potatoes, cooked 
1 No. 2 can (2-1/2 cups) cooked 1/2 cup warm milk 
green beans 1 beaten egg 


Salt and pepper 


-. Cook onion. in-hor fat ‘till golden; add-meat and seasonings, brown, Add drained beans 
and soup; pour into greased 1-1/2 quart casserole. Mash potatoes, add milk, egg, and 
seasonings. Spoon in mounds over meat. Bake in 350° oven 30 minutes, Makes 6 


servings. 
—Judy Cheney 
“SHIPWREC K" 

2 lbs. hamburger (brown) 1 can tomato soup 

.2 cups carrots sliced crosswise 1 can (md. ) tomatoes 

2 cups celery 1 can (md.) kidney beans 
2 cups potatoes ( diced) 1/2 bell pepper 

. 1 onion (chopped) Salt and pepper 


Mix ingredients and cover with tin foil. Cook in oven 325° for 1-1/2 hours. Remove 
foil and cook 1/2 hour more. 


~ 


—Sonja Holland 


DINNER-IN-ONE 


1/4 lb. ground beef per person Cubed or sliced carrots and potatoes 
1 onion 1 can cream of chicken soup 


Put meat in patties and brown. Put in bottom of foil and put onion, carrots, & potatoes 
on top. To each pattie add 1 to 2 tablespoons soup. Seal each dinner up separately and 
put in pan with a little water in the bottom. Cook 350° for 1-1/3 hour to 2 hours. 


_—=Janice N. Hansen 


HAMBURGER SUPPER 


Brown 1 lb. hamburger. Mash as many potatoes as you will eat. Spoon potatoes onto 
hamburger in frypan. Cover with grated cheese; replace the lid until the cheese melts 


and serve. 
— Marilyn Foutz 
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BEEF AND POTATO LOAF 


6 cups sliced potatoes 3/8 cup chopped onion 

1-1/2 tablespoons onion 1-1/2 teaspoon parsley flakes 
1-1/2 teaspoon salt 1-1/2 pounds ground beef 
1/4 teaspoon pepper 3/4 cup uncooked oatmeal 
1-1/8 cup evaporated milk 1-1/2 teaspoons salt 

3/8 cup catsup Dash pepper 


Arrange potatoes in greased 2 quart baking dish. Sprinkle with onion, salt, pepper, 
parsley flakes. Mix ground meat, milk, oatmeal, catsup, onion, salt, and pepper. 
Spread over potatoes. Bake in 350° oven for an hour. 


~-Nancy Homer ' 


HAMBURGER-MUSHROOM SOUP CASSEROLE 


1 lb. or more hamburger Potatoes (5 or 6 medium-large) 
1 can cream of mushroom soup (Cream) . Salt and pepper to taste 
1 can water 1 small onion 


Brown hamburger and onion in a small amount of grease. Drain excess.grease. Pour 
can of Cream of Mushroom soup and 1 can of water over it. Bring toa boil. Add 
sliced potatoes. Put in a 2-quart casserole and bake with lid on for 1 hour. 15 min- 
utes before done, remove lid. 

—Betty Wells 


SOUR CREAM CASSEROLE 


1/2 lb. noodies _ 1 cup cottage cheese 

1 Ib: ground beef 1 8 oz. cream cheese, softened 
1 tablespoon butter 1/2 cup sour cream 

2 8 oz. tomato sauce 1/3 cup chopped green onions 


Cook noodles; drain. Saute beef in butter until brown. Stir in tomato sauce; remove 
from heat. Combine cottage cheese, cream cheese, sour cream, onions. In 2 quart 
casserole dish place half the noodles, then cheese mixture, remaining noodles and 
top with meat mixture. Bake uncovered at 375° for 30 minutes. Serves 6-8. 


PORC UPINES 
1/2 Ib. minced beef Salt and pepper to taste 
1/2 cup uncooked rice 1 tin condensed tomato soup 


Combine beef, rice and seasonings. Roll into balls and simmer in tomato soup for 


one hour. 


--Susan Gail Larsen 
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GOULASH 


To boiling water add 2 cups of macaroni. Boil 10 minutes or until tender. Brown 
half a medium onion and 1 pound hamburger. 

After macaroni is done, drain and rinse it with cold water and then return to pan 
and add 1 36 ounce can of tomato juice. Add 1 cup chopped stuffed olives to the 
macaroni; then add hamburger and onion and simmer for 45 minutes. 


—Pat Dixon 


HAMBURGER-MACARONI CASSEROLE 


2 tablespoons fat 2 teaspoons salt 

1/2 cup chopped onion 1/4 teaspoon celery salt 

1 Ib. ground beef (or 3/4 lb. beef 1/8 teaspoon pepper 
and 1/4 lb. pork sausage) 1 teaspoon Worcestershire sauce (opt. ) 

3-1/2 cups cooked or canned toma- 1 8 oz. package elbow macaroni; 
toes(1 No. 2-1/2 can) cooked, rinsed and drained 

1 cup diced celery Chopped parsley 

1/2 cup cut-up green pepper Grated cheese 


Preheat frypan to 300°, add fat. When melted, add onion, fry, stirring until just 
beginning to brown, add meat. Turn to 4009, fry, stirring frequently until browned. 
Pour off excess fat. Add tomatoes, celery, green pepper, seasonings. Bring to boil, 
cover, turn to about 220°, Simmer about 25 minutes. Add cooked macaroni, 
simmer 10 minutes longer, stirring occasionally. Sprinkle with chopped parsley and 
cheese. 

Note: Sauce may be cooked separately and poured over hot, cooked spaghetti or 
macaroni. Also one minced clove garlic and 1 cup diced mushrooms may be sauted 
with onion—or 1-4 oz. can of mushrooms may be added with tomatoes. Serves 6. 


—Faye Miller 


WESTERN HASH 


1 1b. hamburger ; 1/2 onion (diced) 
1 medium can tomatoes 1/2 cup rice 
1 small green pepper (diced) Salt and pepper — 


Brown the meat; then add rice, tomatoes, green pepper, onion, and season as 
desired with salt and pepper. Then let it simmer for about 45 minutes or until 
done (rice is cooked). To add flavor, sprinkle grated cheese on top. 


—Brenda Phillips 
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SHELLS CASSEROLE 


10 oz. (3 cups) giant macaroni shells 2/3 cup chopped cooked spinach 
1/2 Ib. ground steak (chopped spinach for babies) 

1 onion chopped 1 tablespoon Worchestershire sauce 
1/4 Ib. bulk sausage Pepper 

2 buds garlic (bruised but whole) 1 cup mushroom soup 

1/4 cup bread crumbs 3/4 cup milk 

1/2 teaspoon salt 1 8 oz. can tomato sauce 


2-1/2 cups grated nippy cheddar cheese 


Cook macaroni. (Drain, rinse, cool slightly.) Brown sausage then add beef and brown. 
Add onions, cook. Add garlic, wrocestershire sauce and seasoning. Stir in bread 
crumbs and spinach. Stir well, use this mixture to stuff as many macaroni shells as 
possible. In buttered 2 quart casserole put alternate layers of macaroni and cheese. 
(Save 1/2 of cheese.) Dilute mushroom soup with 3/4 cup milk and beat slightly. 
Pour over casserole. Top with tomato sauce and sprinkle with cheese. Bake 350° 
25-30 minutes, Serves 8. 

— Vivian Symons 


BARBECUE 
2 pounds ground beef 2 onions (grated) _ 


2 or 3 tablespoons flour 


Brown well. Add 1 quart catsup, bay leaf, sage, worcestershire sauce and enough 
tomato juice to give it thickness desired. Simmer 1 hour. Serve on hamburger buns. 


—Vivian Symons 


SLOPPY JOES 


1 pound hamburger 1/4 cup barbeque sauce 

2 onions (brown in pan) 1/2 teaspoon Accent 

1 can tomato soup 2 tablespoons brown sugar 
1 can chicken gumbo soup 1 teaspoon vinegar 


1 tablespoon prepared mustard 
Simmer all for three hours. 


—Ann B. Tanner 
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CABBAGE ROLLS 


1-1/2 pounds hamburger 3/4 cups uncooked rice 
1-1/2 teaspoons salt 1 large can stewed tomatoes 
1/4 teaspoon chili powder (or cumin 1/4 teaspoon pepper 
powder) 


Use only about half of your canned tomatoes to mix with the rest of ingredients, or 
possibly a little better than half. The balance you will pour over the cabbage rolls, 
adding about 1/4 cup of water to simmer them in. While you are mixing all of this 
together, you have been boiling cabbage leaves, carefully broken from the head. 
Don’t boil them long enough to cook them, but merely to soften them, Put a.large 
spoonful of mixture inside of a cabbage leaf, wrap, and fasten with a toothpick. 
Simmer for about two hours. If necessary, these can be made in advance, and then 
just re-heated. Serve with catsup. . 

—Sandy McAllister — 


HAMBURGER CRUNCH 


Preheat oven to 350° 
Brown 1 pound hamburger and 1 large chopped onion. Combine the hamburger and 
onion in a large, flat casserole with: 


1 can cream of chicken.soup 1/2 cup uncooked white rice 
1 can cream of mushroom soup 4 tablespoons soy sauce 
2 cans water ‘Dash pepper 


Bake uncovered for 50 minutes. Sprinkle with Chinese noodles. Bake 10 more minutes. 


— Dorothy Saville 


CHEROKEE CASSEROLE 


1-1/2 pounds ground beef 1 can tomatoes 
1 cup chopped onion 1 can mushroom soup 
1 tablespoon fat 1 cup minute rice . 
1-1/2 teaspoons salt Pepper 

_1 small bay leaf Garlic powder 


Brown meat in oil, add onions, cook until tender. Stir in ingredients in order given. 
Bring to a boil; reduce heat and simmer for 5 minutes. Put into baking dish, add 
cheese, and bake for 10 minutes. Serves 6-8. 

—~Dean R. Foutz 
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NOODLE STROGA NOFF 


In hot butter, in skillet, saute 
until light brown. . . 


Add, cook until brown... 
Ste Pas 2a 


Simmer, uncovered, about 5 min, 

Seif Ing? is : 

Cook, covered, until noodles are 
‘tender. 

Mix in, heat quickly, but do not — 
boils, 3 

Garnish with... 

Serve immediately. 


SAUSAGE ALMOND 


Saute: 

1 pound sausage 

1 medium stalk celery 
Add: 

4 cups water 


1 package of Liptons noodle soup 


1/4 cup butter 

1/4 cup chopped onion 

1 clove garlic (minced) 

1 Ib. ground chuck 

1 can(6 oz.) mushrooms and juice 
3 tablespoons lemon juice 

1 can consomme 

1 teaspoon salt 

1/4 teaspoon pepper 


1/4 lb, (2 cups) medium noodles 
1 cup commerical sour cream. 
Snipped parsley 


—Sylvia Ursenbach 


CASSEROLE 


1 chopped onion 
1 green pepper, chopped 


1 cup rice 
Package of almonds 


Put in a casserole (stir occasionally), cover, and bake for one hour at 3509. 


Variation: No almonds 


—Linda Kenaston 


—B. Lynn 


Variation: Use 1 can chicken gumbo or chicken rice soup rather than Lipton’s 
noodle soup. Also use 1/2 can mushroom soup. 


—Gloria Johnson 


Variation: Mix ground meat along with sausage. Also use 1 cup blanched 


almonds. 


—Sue Wright 


Variation: Add 1 can hone chicken or left-over chicken along with sausage. 


--Nancy Homer 


Variation: 1 small can mushroons, 1 package almonds, no green pepper. 


—— Doris Stroud 


BROILED HAMBURGERS 


1-1/2 pounds hamburger 2 tablespoons bread or cracker crumbs 


1 egg 3 tablespoons chopped onion 
Salt 1 teaspoon mustard 
Pepper 1/4 cup catsup 


Make patties and broil until done. 
—Judith Grimes 


Mix together. 


MEAT BALL CASSEROLE 


1 teaspoon salt 
1/8 teaspoon pepper 


1 pound hamburger 
1/2 cup Minute Rice (uncooked) 
1/2 onion (chopped) 


Mix all ingredients. Make small balls. Put in casserole and pour over it 1 can of 
mushroom soup and 1/2 can water. (Mix soup and water together before pouring over 
meat.) Bake at 350° for 1 hour. 

— Peggy O'Neil 


15 MINUTE MEAT-LOAVES 


1 beaten egg 
1/2 cup rolled bread crumbs 
1/2 - 1 pound ground beef 


1 tablespoon steak sauce 
1/2 teaspoon salt 
1/4 cup + 2 tablespoons milk 


1. Mix ingredients in order given. 
2. Pack meat mixture level or slightly rounded into greased muffin pans. 
3, Bake 15 minutes at 4500 F, 
If desired 1 onion and peppers may be added to loaf mix. Yield: 6 little meat 
loaves (muffin size). 
— Karen Otteson 


MEAT LOAF 


1 pound ground beef Sauce to pour over loaf: 


2 slices bread crumbs 

1 medium onion, chopped 
1 beaten egg 

1 teaspoon salt 

1/4 teaspoon pepper 

1/2 can tomato sauce 


Bake 1-1/2 hours at 3509, 
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1/2 can tomato sauce 
1 cup water 


2 tablespoons vinegar 
2 tablespoons brown sugar 
2 tablespoons mustard 


—Dean R. Foutz 


BARBEQUED STEAK 


Pound 2 tablespoons seasoned flour into 2 pounds round steak; brown in 2 tablespoons 


shortening. 

Blend: 
1 can tomato soup 2 tablespoons lemon juice 
1/3 cup chopped onion 2 teaspoons prepared mustard 
1/3 cup chopped celery 4 drops tabasco (optional) 
2 tablespoons brown sugar 1 clove garlic (optional) 


2 tablespoons Worcestershire sauce 


Pour sauce over steak. Cover; cook over low heat about 1-1/2 hours. Baste now and 


then. 6 to 8 servings. 
— Helen Blomquist 


HOT DISH 
1-1/2 pounds veal (cubed) 1-1/2 packages wide noodles 
1 pound pork cooked in salt water 
1 stalk celery, cut in small pieces 2 cans tomato soup 
-and browned Os 98 we ae ere 2 cans chicken soup.(or.l mushroom . 
1 large onion, cut in small pieces and 1 chicken) 
and browned : 1 can sliced mushrooms 


Put all together and bake for an hour and a half. Put cheese on top and brown. Bake 


at 350°, 
— Kathie Somppi 


TENDERLOIN- NOODLE CASSEROLE 


Cook 6 ounces (about 3 cups) noodles in boiling water (salted); rinse and drain. 

Slowly brown six.1/2-inch slices of pork tenderloin on both sides in hot fat. 
Season with 1/2 teaspoon salt and dash pepper. 

MAKE BLUE-CHEESE SAUCE: Melt 3 tablespoons butter; blend in 3 tablespoons 
all-purpose flour, 3/4 teaspoon salt, and dash pepper. Stir in 1 cup milk. Cook and 
stir till thick. Add 3/4 cup crumbled blue cheese (3 ounces); stir till cheese melts. 

Combine noodles, sauce, and 3 tablespoons of both green pepper and chopped 
pimiento. Place in 10x6x1-1/2-inch baking dish. Arrange meat on top. Bake at 
350° about 30 minutes or till done. Makes 5-6 servings. 


— Diane Tuttle 
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MEAT LOAF 


1 pound ground beef 1 teaspoon salt 

1 pound ground pork Pepper 

Finely chopped onions 2 eggs 

1/4 teaspoon sage 1/2 cup tomato juice 
1/4 teaspoon dry mustard 3 slices bread 


Mix first 7 ingredients. Mix bread crumbs, tomato juice and well-beaten eggs, Let 
stand a few minutes, then add to meat mixture. Single loaf pan. 1 hour 375° F. 


Sauce for top: 
1/2 cup brown sugar 1/2 cup catsup 1/4 teaspoon mustard (dry) 


— 32nd Ward 
MEAT LOAF 
2 shredded wheats ( crumbled) 2 tablespoons catsup 
1 cup milk 1 egg 
1 small onion 2 bacon strips 
2 tablespoons chopped green pepper 1 pound hamburger 
1-1/2 teaspoon salt Sage 


1/8 teaspoon pepper 


Soak shredded wheat in milk and combine with all ingredients except bacon. Put in 
greased loaf pan. Put on cut bacon strips. Bake in mod. oven (350°) for 50 minutes. 
Serves 6. 

—Bonnie June Babbel 


WESTERN BAKED BEANS 


1/2 cup onions, chopped 1 pound hamburger 
1/2 cup green pepper, cchopped Dash garlic salt 
1/2 cup celery chopped 


Fry all above ingredients until brown, then add 2 tablespoons brown sugar, 1 cup 
tomato sauce or soup, 1 teaspoon dry mustard, 1 teaspoon thyme, Worcestershire 
sauce to taste, salt and pepper, dash of tabasco, 1 large can pork and beans. Garnish 
with grated cheese and bake 45 minutes at 350°. 


—Vivian Symons 
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BARBEQUED SPARERIBS 


3 pounds lean spareribs 1 tablespoon Worcestershire sauce 
Salt and pepper 1/3 cup vinegar 

1/2 cup finely diced onion 1 No. 2 can pineapple tidbits and 
1/4 cup diced green pepper syrup 

2 cups canned tomato sauce 1/4 cup brown sugar 


1/2 teaspoon dry mustard 


Mix together and pour over meat. Bake for one and a quarter hours at 350°. Drain 
off excess fat. 
— Nancy Wolfe 


SWEET AND SOUR SPARERIBS 


2-1/2 pounds spareribs 3 tablespoons sugar 

2 cups water 3 tablespoons vinegar 

4 teaspoons soy sauce 2 tablespoons cornstarch 
1 teaspoon salt | 1/2 cup water 


Have ribs cut crosswise several times to make short pieces. Cut into separate pieces, 
with a bone and some meat on each. = "~ shi! 

Combine ribs, water, soy sauce and salt and bring to a boil. Reduce heat and 
simmer 1 hour. 

Place ribs in a skillet. Mix sugar, vinegar, cornstarch and water. Add to 
liquid from ribs and cook until thickened. Pour over ribs and cook several minutes 
longer. Serves 6. 


— Marie Hunt 
MUSHROOM STEAK 
2 pounds of round steak cut 1 can cream of mushroom soup 
fairly thick 1 can water 
Fat for browning 1 small chopped onion 
Salt and pepper 1 small can mushrooms 


Season steak with salt and pepper and roll in flour. Pounding helps to make the 
meat tender. Cut steak and brown in quite deep fat in heavy skillet or kettle. Add 
can of soup and can of water and mushrooms. Cook in a 375° oven till meat is 
tender enough to cut with a fork. This will take about an hour and a half. 


— Kathie Somppi 
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CHIPPER TUNA CASSEROLE 


1 can condensed cream of mushroom 1 6-1/2 or 7\0z. cantina 
soup 1 cup crushed potato chips 
1/3 cup milk 1 cup cooked or canned peas 


Set the oven temperature indicator at 3500, This recipe makes about 4 servings. 
Empty soup into casserole. Add milk and stir till it’s mixed in. Add drained tuna, 
Put potato chips in paper bag; crush with rolling pin. Measure 3/4 cup. Add 3/4 
cup potato chips, peas. Sprinkle on 1/4 cup potato chips. Bake 25 minutes, 


—Susan Gail Larsen 


CANTONESE CASSEROLE 


1/2 can chinese noodles 1/2 cup chopped green parts of 
1 small can tuna fish green onions 
1 small can cream of mushroom 1/3 cup chopped celery 

soup | 1/3 cup water 


Mix all together except noodles. Put in layer of noodles, then mixture, then noodles, 
etc. in a casserole dish. Top with 2 oz. slivered almonds. Bake at 350° for 15-20 
minutes, until it bubbles. Or bake slowly in electric frypan for about 5 minutes. 


—Vonda Ray 


SEAFOOD CASSEROLE 
(Use tuna, shrimp, salmon, or crab) 


2 cans tuna (or any of the other 2 cups water 

above seafoods) 2 cups chopped celery 
2 cans cream of mushroom soup 2 teaspoons chopped onion 
2 cans cashew nuts 2 cans chow mein noodles 


Break up tuna. Mix two cans soup with water. Mix all ingredients, but not noodles. 
Last of all put 1/2 can noodles in. Bake 35 minutes at 350°. Take out for 10 min- 
utes before serving. Add noodles ontop. Bake 10 minutes longer. 


Good parents will present a united front in disciplining their children. | 


—Sister Jean May 
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CABBAGE CASSEROLE 


1 package (4 oz.) dried beef 1/2 cup grated cheese 
3 cups cooked cabbage, chopped 1 cup soft bread crumbs 
2 cups medium white sauce 


Shred the dried beef and cover with hot water. Let it stand for 1/2 minute and drain. 
Combine with the chopped, cooked cabbage and the white sauce, in a greased baking 
dish. 
Sprinkle grated cheese and bread crumbs over the top. Dot with butter or mar- 
garine. 
Bake in a 350° oven for 20 minutes. 
— Dorothy Scoresby 


LUNCHEON MEAT DINNER CASSEROLE 


1 can Spam 1 10-o0z. package frozen mixed 
1/4 cup chopped onions vegetables, cooked and drained 
1 tablespoon butter or margarine 1 can cream of chicken soup 

1 envelope instant mashed potatoes 1 cup shredded cheddar cheese 


Cut canned luncheon meat into 8 even slices. ‘Cut five slices in half, diagonally. 
Dice remaining meat. Saute onion in butter or margarine. Prepare instant potatoes 
as directed on package label. } 

Stir in mixed vegetables, diced luncheon meat, onion, soup and 1/2 of the 
cheese. Spoon potato mixture evenly in a 1-1/2 quart shallow casserole; sprinkle 
remaining cheese over potatoes. Overlap meat slices down center of casserole. 

Bake at 350° for 20 to 30 minutes. Makes 4 servings. 


— Dorothy Scoresby 


RICE SKILLET DINNER 


2 cups uncooked rice 1/4 cup chopped green pepper 
2 cans cream of chicken soup 2 tablespoons chopped onion 
1 can Spam 1/4 cup chopped celery 


Cook rice. Saute pepper, onion, and celery. Add soup, stir. Gradually add rice 
and chopped Spam. Bake at 325° for 30 minutes or till it just simmers on top. 


— Nancy Homer 
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TUNA NOODLE CASSEROLE 


2 cups cooked noodles 1 can(10-1/2 oz.) cream of 
1 can(6-1/2 oz.) tuna, drained mushroom soup 
and flaked 1/2 cup canned peas 


Potato chips 


Add tuna, soup and peas to noodles. Place in casserole dish. Sprinkle with coarsely- 
crumbled potato chips. Bake at 350° for 30 minutes or until hot and bubbling. 


—Barbara Chaffin 


TUNA DOGS 
3 hard boiled eggs 1 tablespoon diced pickle relish 
1 can tuna (drained) 1 tablespoon diced olives 
1 tablespoon diced onion 4 oz. diced cheese 
1 tablespoon diced green pepper 1/2 cup mayonnaise 


Mix and spoon into hot dog buns. Wrap in foil and bake 325° for 25 minutes or 400° 
for 15 minutes. Less if not wrapped. Makes 10-12 rolls. 


Janice Strong 


EGG CASSEROLE 


6 hard-cooked eggs 1 cup buttered bread crumbs 
1-1/2 cups cheese sauce 


Cut eggs in half and place in greased casserole. Cover with cheese sauce and top 
with buttered crumbs. Bake about 20 minutes until browned on top. 


Cheese Sauce: 


1 cup milk 2 tablespoons butter 
2 tablespoons flour 1/4 teaspoon salt 


Melt butter in saucepan, add flour, stir until mixture becomes foamy, but not brown. 
Add milk slowly, stirring constantly. Cook until thickened. Add 1/2 to 1 cup grated 
or cubed cheese to each cup sauce. Heat in double boiler or over low heat until 
cheese melts. 1 teaspoon Worcestershire sauce may be added. 


— Vivian Symons 
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BARBECUED FRANKFURTERS 


1 pound franks cut diagonally in linch 2 tablespoons lemon juice 


pieces 1/2 cup catsup 
1/3 cup chopped onion 1 tablespoon Worcestershire sauce 
1 tablespoon vinegar 1/3 cup water 
1 tablespoon brown sugar 2 tablespoons chopped green pepper 


Combine all ingredients except franks. Simmer 12-15 minutes, Add franks and 
cook slowly 10 more minutes stirring occasionally. 8 servings. 


—Margaret F. Talbot 


FRANK ROLL- UPS 


12 frankfurters 2/3 cup Quaker enriched corn meal 
1/4 pound sliced cheddar cheese 1/2 cup shortening 

1-1/2 cup sifted enriched flour 2/3 cup milk 

1-1/2 teaspoon salt Melted butter or margarine 

3 teaspoons baking powder Sesame seed 


Heat oven to hot (425°F). Slit frankfurters lengthwise almost through. Fill slit 
- with pieces of cheddar cheese.onon in bulter.or maeghcine, Prete inmate 

Sift together flour, salt, baking powder, and corn meal into bowl. Cut in 
shortening until mixture resembles coarse crumbs. Add milk, mixing only until 
mixture is dampened. Add a little more milk if necessary. Turn each half to 
form a 14" circle. Cut each into 6 pie-shaped wedges. Place frankfurter, slit 
side down, on wide edge of wedge. Roll up, brush with melted butter, and sprinkle 
with sesame seed. Bake on cooky sheet in pre-heated oven about 15 minutes. 
Serve with barbeque or cheese sauce. Makes 6 servings. 


—Joyce Flamm 


CORN BEEF CURRY 


1 tablespoon fat 1 12-o0z. can corned beef 
1 large onion 2 teaspoons curry powder 
6 sticks celery 2 Or More cups water 

6 medium carrots Steamed rice 


Put fat in large frying pan over medium heat. As they are prepared add vegetables: 
diced onion, celery cut in 1/2 inch slices, carrots shaved with vegetable peeler. 
Stir frequently. To the vegetable mixture add the corned beef, broken into small 
pieces, curry powder, water. Turn heat low, cover, and simmer while preparing 
quick-cooking rice (abt 20 min). If curry is not moist enough, add little water. 
Serve hot over steamed rice. Approx. 6 servings. 
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—Sandra Wilson 


POOR MAN'S PIE 


1-1/2 onion chopped and browned in a little shortening. Add 2 pounds ham~ 
burger and brown. Cook and mash 6 to 8 potatoes, Put meat in casserole. If 
meat seems too dry add a little tomatoe juice or catsup. Then put potatoes on 
top; place slices of cheese or bacon ontop. Put in oven and brown. 


—Zola M. Sandgren 


STUFFED BEEF ROLL 


1/4 cup butter or margarine 1/8 teaspoon pepper 
1/3 cup chopped onions 1/8 teaspoon poultry seasoning 
4 cups(1 quart) soft 1/2 inch 1/4 cup milk or water 
bread cubes 1 pound lean ground beef 
1/4 cup Piccalilli (sweet relish) 1/8 teaspoon pepper 
1/2 teaspoon salt 1 teaspoon salt 


Saute onions in butter until tender. Pour over soft bread cubes, Piccallilli, salt, 
pepper and sage. 

Add milk and mix well. Season meat with salt and pepper. Spread meat on 
lightly floured waxed paper. Roll meat into rectangular sheet. Spread stuffing on 
meat. Roll as jelley roll. Bake in loaf pan 50 minutes at 375°, Serves 6. 


— Darla Ferguson 


SWEET AND SOUR SPARERIBS 


( Hawaiianese) 
3 pounds spareribs 1/2 cup sugar 
1 cup pineapple juice 2 cloves of garlic 
1/4 cup vinegar 1 tablespoon cornstarch 
1/2 cup soy sauce 1 piece crushed fresh ginger 


root 


Have butcher cut ribs into 1-1/2 inch ribs. Cut apart and brown well. Pour off 
excess fat. Mix other ingredients and pour over ribs. Simmer until tender, 
stirring occasionally. (About 45 minutes) Serve on platter with pineapple slices 
around edge. Serves 8. 

Natural companion for fluffy white rice. 


—Laurelee Peterson 
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AU GRATIN POTATOES 


4 pounds potatoes (8 cups diced White Sauce 
and cooked) 1/2 cup flour 
1/2 cup butter 1 quart milk 
2/3 cup green pepper 2 teaspoons salt 
Small onion 1/3 teaspoon pepper 
Saute above three ingredients together. 2/3 lb. grated cheese (sharp) 


1/3 can pimento 


Add grated cheese to sauce. Then add onion, pepper, and pour over potatoes, Bake 
in covered dish for 1 hour at 350°. Remove lid and add grated cheese to top and 
bake 10 to 15 minutes more. Serves 16 people. 


CREAMED HAM CASSEROLE 


1-1/2 to 2 cups diced ham 1 can mushroom soup 

3 cups diced potatoes (uncooked) 1/4 cup minced onion 
2/3 cup diced carrots (uncooked) 1 cup milk 

2-1/2 tablespoons flour Salt and pepper to taste 


Brown ham in 2 tablespoons fat. Remove ham. and add flour to drippings and add.milk. . 
and soup to make sauce. Stir until smooth and bring to simmer. In casserole put layer 
of potatoes, carrots and onions and ham. Pour sauce over and bake at 350° covered 

for 55 minutes and then uncovered for 15 minutes more. Delicious for a special 
luncheon, but good any time. 


MEAT BALL PIE 


1 pound ground beef 1 cup thinly sliced onions 

1/4 cup chopped onion ; 2 cups drained green beans 

1 egg 1 can kidney beans, undrained 
Salt and pepper Bisquik biscuit recipe 


1 can tomato sauce 


Heat oven to 425°, Mix beef with 1 egg, 1/4 cup chopped onion, salt and pepper. 
Shape into meat balls. Brown. Remove meat balls from skillet. Add kidney beans 
and liquid, green beans, tomato sauce, sliced onions, and salt. Mix well and bring 
toa simmer. Mix biscuit recipe. Top casserole with meat balls and cover with bis- 
cuit mix. Bake for 20 minutes. 


— Kathy Brian 
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CHILI BAKE 


1 pound ground round 1 teaspoon paprika 
3/4 cup onion or less 1 can red kidney beans 
1 cup chopped celery 1 can tomato soup 
1-1/2 teaspoons garlic salt 2 cans sliced olives 
1-1/2 teaspoons chili powder Cheddar cheese 


1/2 teaspoon alispice 


Cook meat; add onion, celery and seasonings. Drain beans and add to other ingre- 
dients. Put in casserole and place pieces of cheddar cheese on top. Bake at 350° 
for 1/2 hour. 


—Laurelee Peterson 


CASHEW BEAN SUPREME 


Saute one chopped onion and 1 package cashew nuts in 1/2 to 1 square of buitter 
until nuts and onions are soft. Pour 1 can undiluted mushroom soup over sauted mix- 
ture and simmer for about 10 minutes. 

Pour over heated drained green beans (2 cans of beans may be used). Garnish 
with mushrooms if desired. The sauce and beans may be combined in casserole dish 
and heated together in oven for about 1 half hour at 350° if desired. 


—~W Betty Brown 
ALMOND RICE BAKE 


Brown and drain well 1-1/2 pounds seasoned sausage. Add 4 or 5 celery stalks 
and 1 large onion. Add 1 green pepper if desired. Brown slowly until tender. Mix 2 
packages of Liptons noodle soup to 4 cups of water, 1 cup regular uncooked rice, 1/2 
cup blanched almonds. Mix all together and bake 1-1/2 hours at 350°. Use diluted 
mushroom soup on top for sauce if desired. 


— Betty Brown 


ONION RICE 
2 cups rice (not Minute) 1 medium onion, chopped 
2 cans onion soup 1 can sliced mushrooms 
2 cups water 1/4 pound butter 


Saute onion. Add can sliced mushrooms, and 1/4 pound butter. Stir in dry rice. 
Add onion soup and water. Cover and cook about 1 to 1-1/2 hours on slow fire or 
in oven. If too moist, remove lid. 


—Laurelee Peterson 
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CHICKEN ASPARAGUS CASSEROLE 


12 slices cooked chicken 1 teaspoon curry powder 
1 pound cooked asparagus Tabasco sauce 
3 cups canned condensed cream 4 tablespoons chopped pimiento 
of mushroom soup 4 tablespoons grated Parmesan 
1 cup heavy cream cheese 
Paprika 


Place asparagus in greased, shallow baking dish. Arrange chicken over it. Com- 
bine soup, cream, curry powder and 4 drops of Tabasco. Heat, stirring constantly, 
until smooth. Add pimiento. Pour over chicken and asparagus; sprinkle with 
cheese and paprika. Bake in hot oven(400°) for 15 minutes. Serves 6, 


SOYU CHICKEN 


1 chicken, 3-4 pounds 1/2 cup sugar 
1 cup Soyu 1 cup water 
1 piece crushed ginger root 


Heat Soyu and bring to boiling point. Add rest of ingredients and cook until 
chicken is tender, turning to brown evenly. 


—Laurelee Peterson 


WHOLE KERNAL CORN CASSEROLE 


Cooked noodles 1 can tomato soup 

1/2 can water 1 pound hamburger 

1 large onion 1/2 cup green pepper, if desired 
1/4 pound cheese ! 1/2 can whole kernal corn 


Brown hamburger and add onion (chopped) and green pepper (chopped). Add all 
other ingredients and bake about 1 hour at 3509, 


POTATO CASSEROLE 


Grated potatoes (about 4) 2 grated onions 


1 can cream of celery soup 1 can evaporated milk 
1 pound hamburger 


Brown hamburger and add all other ingreidnets raw in buttered casserole dish. 
Bake 1 hour at 350°. 
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SCREWY STUFF 


. 1 pound chuck on stove to cook, stir occasionally. 

. Cut 2 large onions, diced. 

. Boil water, then add 1 box Muller’s twist. 

. Put in onions and stir. 

. Put in 2 cans spaghetti sauce after onions are transparent. 
. Add 1 can water. 

. While sauce is simmering, drain screwys and rinse with hot water. 
. Mix sauce in casserole with screwys. 

. Add 1/4 cup catsup. 

10. Add pinch of basil. 

11. Add 1 teaspoon salt. 


1 
2 
3 
& 
3) 
6 
f 
8 
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—Mary Ann Hughes 


VEGETABLE MEAT ROLL 


Preheat oven to 425° 
Mix together and chill: 


1 can vegetable soup 3 teaspoons grated onion 
6 tablespoons milk ies 3/4 teaspoon salt 
1 pound hamburger Dash pepper 

Dough: 
2 cups flour 6 tablespoons shortening 
4 teaspoons baking powder 3/4 cup milk 


1 teaspoon salt 


Sift together the flour, baking powder and salt. Add shortening and then add milk. 
Mix as biscuit dough. Roll out to about 10 x 12 inches and spread with meat mix- 
ture, leaving a 2 inch margin on the longest side. Roll like a jelly roll and cut into 
12 pieces. Place on greased pan and bake in a 375° oven for 25-30 minutes, 


—Barbru Johnson 


SPEEDY STROGA NOFF 


Method: 

In 2 tablespoons fat in skillet, saute 1-1/2 pounds chuck, ground, with 1 medium 
onion, chopped, until chuck is light brown. Then add 1 10-1/2 oz. can condensed 
cream-of-mushroom soup, undiluted, and 1 10-1/2 oz. can condensed cheddar- 
cheese soup, undiluted. Simmer, uncovered 5 minutes. To serve, spoon over 6 
toasted, split hamburger buns; sprinkle with snipped parsley. Makes 6 main-dish 
servings. 

—Karen Dana 
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SCALLOPED POTATOES 


1. Skin, siice and cook potatoes in salted water. (5 medium potatoes) 
Mix 1/2 can cream of cheese and 1/2 can cream of mushroom with 1 can milk. 


Sprinkle Accent over mixture generously and pepper. Add 3 shakes of Tobasco 
Sauce. 


3. In casserole dish put a layer of potatoes, a layer of soup, and a layer of finely 
sliced green onions and repeat. Then sprinkle 2 tablespoons parsley over top of 
casserole. Bake this mixture (covered) for 30 minutes in 350° oven. 


~—Sandy Wilson 


GRANDMA BELL'S POTATOES 


Left over baked potatoes (at least Flour 
a day old) Cream 


Skin potatoes and cut into cubes. Add enough flour to coat all potatoes. Then add 
cream enough to cover about 4/5 of the potatoes. Heat and serve. Just delicious! 


—Judy Young 


POTATO BURGERS 


1/2 1b. ground beef Salt and pepper 
1 cup grated raw potatoes 1 egg 
2 tablespoons minced onion 


Mix together and shape into patties. Saute in 3 tablespoons hot fat until crisp and 
brown. 
A quick economical main dish—will serve 6. 


—LeiMomi Sampson 


CHICKEN FILLING FOR SANDWICHES 


1 cup finely chopped cooked chicken 2. tablespoons minced stuffed olives 
1/2 cup minced celery Mayonnaise 
1/4 cup finely chopped walnuts 


Combine chicken, celery, walnuts, and olives with enough mayonnaise for easy 
spreading. Makes enough for 5 or 6 sandwiches. 
—Lois Call 
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MEAT BOATS 


6 hard rolls 1/4 cup chopped green pepper 
1/4 cup butter 3/4 pound ground beef 

Garlic salt 1 egg, slightly beaten 

1/2 cup evaporated milk 1 teaspoon salt 

1/2 cup tomato soup 1/2 teaspoon garlic salt 

1 tablespoon butter | 1/2 teaspoon pepper 


1/4 cup chopped onion 


Cut lengthwise slice from top of each roll and take out center. Season softened butter 
with garlic salt, spread on inside of roll, Saute chopped onion and green pepper in 1 
tablespoon butter. Soften bread crumbs in tomato soup, egg, and milk. Add onion 
mixture and seasonings to beef and mix well. Fill rolls and replace top slice. Bake 
45 minutes at 350°, 

—Barbru Johnson 


SUPPER ON A BREAD SLICE 


2/3 cup undiluted evaporated milk 1 tablespoon prepared mustard 
1-1/2 pounds ground beef 1 _.s.1-1/2 teaspoons salt 

1-1/2 cups cracker meal 3/4 teaspoon Accent 

1 egg Dash pepper 

1/2 cup chopped onion 2 cups grated cheese 


Combine ingredients. Cut 1 loaf of French bread in half lengthwise. Spread meat 
mixture evenly over top surface of bread. Wrap aluminum foil around crust side of 
each half, leaving top uncovered. Place on cookie sheet. Bake at 350° for 25 min- 
utes. Garnish with strips of cheese and bake 5 minutes longer. Cut, serve. 


—-Nancy Homer 


BAKED BEANS & BARBECUED HAMBURGERS 


Golden grain pink beans—soak overnight. Simmer 6 hours or until tender. Drain. 
Add 1/2 bottle catsup and 1/2 bottle dark karo syrup — 1 ham slice cut in chunks — 
place bacon strips on top. Bake 1-2 hours 350° F, 


Brown hamburger, salt, pepper, onions. Add French's Cattlemans BQ Sauce to taste 
(mild). Simmer (longer the better). Serve on buns. 
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PANCAKE ROLLS 


1-1/4 cup pancake flour 3 beaten eggs 
2 cups milk 


Combine ingredients. Cook very thin pancakes (about 2 tablespoons mixture to 
each pancake). Stack and set aside. 

Make filling of sauted onions, green pepper, celery and salt. Add 1 can tuna 
fish. Moisten with mayonnaise. Put some filling on each pancake and roll up. 
Place in baking dish close together and put sour cream over top. Sprinkle with onion 
salt and grated cheese over top. Bake 350° for 15 minutes. 

— Vivian Symons 


FLUFFY EGG NESTS 


6 eggs | 6 slices hot buttered toast 
Salt and pepper 


Separate eggs, leaving each yolk in the shell until ready to use. Season whites 
with salt and pepper and beat until stiff enough to form peaks. Heap onto toast 
and make a hollow in the center of each mound. Slip egg yolks into hollows in 
mounds, Season and bake 350° until the peaks are lightly browned and the yolks 
are firm. Serves 6. 

Variations: 1 cup grated cheese may be sprinkled over eggs before baking. 
Cooked ham or bacon slices may be placed on toast slices before heaping egg 
whites on top. 

— Karen Otteson 


EGGS A LA GOLDENROD 


2 cups milk 1/2 teaspoon salt 

5 level tablespoons flour Dash pepper 

4 tablespoons butter 3-4 hard boiled eggs 
4 slices toast Paprika 


Use a double boiler to melt the butter over water, Add salt, pepper, and flour. 
Add milk, stirring constantly until the mixture thickens. Add finely chopped egg 
whites and serve over toast. Sprinkle mashed egg yolk on top. Garnish with 
paprika. 

—Barbru Johnson 
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STEW 


1 clove garlic Salt 

1 medium onion Pepper 

6 carrots Stew meat 
3 potatoes 


Brown chopped onion and garlic in 1/3 cup oil; remove from pan. Cut meat in half 
inch cubes; sprinkle with salt and pepper and dip in flour and brown lightly on both 


sides. Add one cup water. 
Cover and simmer 1 hour. Then add carrots. Cook 15 minutes, then add diced 


potatoes. Cook for another half an hour. 
—Cherese Menhorn 


AUTUMN STEW 


Bring to a boil 2 cups of water and to it add: 
1 poundhamburger in small pieces 
When starting to boil again add: 


1 No. 2-1/2 can of stewed tomatoes 1/2 onion (diced) 
3 carrots (sliced) nemiahrn 1/2 cup diced celery. 
2 potatoes (diced) Salt to taste 


Simmer 1-1/2 hours or till carrots are tender. 
—Fae Bartholomew 


PALO VERDE CHOW DER 


1 7 ounce can tuna 1/4 teaspoon oregano 
1 large onion (chopped) Pepper 
2 large potatoes, pared and thinly 1 teaspoon salt 
sliced 1 can condensed tomato soup 
3 cups water 1 tablespoon chopped parsley 


Drain tuna oil into saucepan and add onion. Cook over low heat, stirring often until 
soft. Add water, potatoes, oregano, salt and pepper. Cover and cook 15 minutes 
or until potatoes are tender. Stir in tomato soup and tuna thoroughly and let stand 
© minutes. Sprinkle parsley in and serve. 

—Bev Lang 


ANN'S SCRAMBLED EGG WITH ONION 
Add chopped raw onions to raw eggs and scramble. Serve with soy sauce if desired. 


Delicious! 
—Linda Heiner 
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CREAMED VEGETABLE SOUP 


1 cup cooked vegetables (potatoes 2 tablespoons finely cut onion 
and carrots diced; or peas, or 1/2 teaspoon salt 
corn} Dash pepper 

1 tablespoon butter or fortified 2 cups thin white sauce 
margarine 


Make 2 cups white sauce and let stand over hot water, 
White Sauce 


1 cup milk 1 tablespoon butter or 
1 tablespoon flour margarine 


1/2 teaspoon sait 


Melt 1 tablespoon butter or margarine in saucepan or double boiler over low heat, 
Add 1 tablespoon flour, 1/2 teaspoon salt, stirring to make smooth paste, Slowly 
add 1 cup milk, stirring to keep smooth. Cook over low heat or boiling water, 
stirring constantly until thickened. 


Cut 2 tablespoons onion.in criss-cross fashion and slice very thin, 


Melt 1 tablespoon butter or margarine in saucepan, and cook onion for 5 min- | 
utes. 


Add cooked onion and 1 cup prepared vegetables, 1/2 teaspoon salt and dash of 
pepper to white sauce; stir slightly and heat for 10 minutes. 


Serve hot soup in bowl or cups, Garnish with paprika or chopped parsley. 
NOTE: Different soups make the same way. Instead of the above vegetables one 
might use 1 cup mashed potatoes, or 1 cup pea puree, 1 cup canned corn, or 1 cup 


asparagus puree. 
—Linda M. Heiner 
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VEGETABLE SOUP 


Get 2 pieces beef shank or other soup meat (about 1-1/2 lbs.). Boil meat in 2 or 3 
quarts water for about 1-1/4 hours. Cut up meat in small squares. Then add: 


1 can whole tomatoes (cut small) 1 medium onion (cut small) 
2 medium potatoes(cut small) 1 carrot (cut small) 
2 stalks celery (cut small) 1/3 cup catsup 


Salt and pepper to taste 
Also rice or noodles may be added. Cook one more hour. 


—Betty Wells 


VEGETABLE SOUP 


2 or 3 pounds short ribs or soup meat Celery 

_ Garlic Potatoes 
Onion Parsley 
Salt Peas 
Pepper Liquid smoke 
(ke tt t . _ Parmasan cheese 
Cabbage 


Make broth by cooking 2 or 3 pounds soup meat in water with garlic, onion, salt and 
pepper. Cook slowly for 2-3 hours. Add 1/2 large can of tomato juice. When this 
far taste to check seasonings. 

Add chopped cabbage, celery, potatoes, parsley. Cook slowy for another half 
an hour. Then add can of peas. Just before serving add a dash of liquid smoke and 
some grated cheese. 


—Cherese Menhorn 


YANKEE CLAM COCKTAIL BROIL 


1 large package cream cheese (8 02. ) Pinch salt 
1 garlic clove (crushed) 1 can (7-1/2 oz.) minced clams 
1 teaspoon Worcestershire Sauce 24 melba toast rounds 


Mash cream cheese. Blend with crushed garlic, Worcestershire sauce, and salt. Beat 
until soft and creamy. Drain clams. Add to creamed cheese mixture. Chill 2 hours. 
Spoon onto toast rounds, mounding high. Place on foil lined cookie sheet. Broil 
quickly until golden. 


—Judy Lowe 


112 


PENNY-WISE SKILLET DISH 


Sliced weiners (like pennies) 1 tablespoon. mustard 
1 package dry onion soup mix 1 tablespoon vinegar 
1/2 cup water 1 10-oz. can pork ‘n beans 


3/4 cup catsup 
Brown weiners. Add remaining ingredients. Mix well. Simmer for 30 minutes. 


— Kathy Brian 


CREAM OF POTATO SOUP 


Boil 2 or 3 medium potatoes with one medium onion until potatoes are done. 
Pour all water off except for 1-1/2 cups. Mash the potato, onion, and water 
mixture with a potato masher. Add 3 cups thin white sauce made with milk. 
Season with salt and pepper. Serves 6. 

—Linda Heiner 


SPLIT-PEA SOUP 


1 pound (2-1/4 cups) green 1 teaspoon salt 

split peas 1/2 teaspoon pepper 
1 meaty ham bone 3/4 cup diced celery 
1-1/2 cups sliced onion 3/4 cup diced carrots 


Let all ingredients simmer slowly in 2 quarts water for 2 to 3 hours. Remove ham 
bone and mash ingredients with a potato masher. If consistency is thick, add more 
water or milk. Serve. Good left over for other meals. 


—Linda Heiner 


FRENCH ONION SOUP 


4 large onions, sliced thin 1 teaspoon Worcestershire sauce 
2 tablespoons butter or margarine 2 hard rolls, sliced and toasted 
4 cups beef broth or brown stock Grated Parmesan cheese 


Cook onions in butter until lightly browned. Add stock and Worcestershire. Cook 
20 minutes. Season with salt and pepper. 

Sprinkle toast with cheese. Pour soup in bowls and float toast slices atop. 
Place under broiler a few seconds until cheese is lightly browned. Makes 4 to 6 
servings. 

—Linda Heiner 
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TUNA BURGERS 


6 hamburger buns 1/2 cup grated cheese 
1(7 oz.) can tuna fish, drained 1/4 cup mayonnaise 
1 cup chopped celery 1 small onion, chopped 


Set oven at 350°. Split buns and spread with butter. Combine all remaining ingre- 
dients. Taste, then add a little salt if needed. Spread tuna mixture on bottom half 
of each bun; put tops on. Put into waxed paper sandwich bags. Fold and fasten tops 
with paper clips. Just before serving, place bags on baking sheet and bake at 350° 


15-20 mi : 
for 15-20 minutes —LaRae Christensen 


SALMON CROQUETTES 


16 ounces salmon 1 egg, slightly beaten 
1 teaspoon grated onion 1/2 teaspoon salt 

1 tablespoon lemon juice 1/4 teaspoon pepper 
1/4 cup chopped celery 1 cup cracker crumbs 


Combine and chill. Shape. Dip in egg and crumbs, Bake 350 - 375° until brown. 
Serves on jeg 7 ae ae sd haerea ry i 


—Cherese Menhorn 


SHRIMP CURRY 


3 tablespoons butter 1 cup chicken broth (or 1 chicken 
1/4 cup minced onion bouillon cube dissolved in 1 
1-1/2 teaspoons curry powder cup hot water) 

3 tablespoons flour 1 cup milk 

3/4 teaspoon salt 2 cups cooked, cleaned shrimp 
3/4 teaspoon sugar 1/2 teaspoon lemon juice 


1/8 teaspoon ground ginger 


Melt butter over low heat in heavy saucepan. Saute onion and curry in melted butter. 
Blend in flour and seasonings. Cook over low heat until mixture is smooth and bubbly. 
Remove from heat. Stir in chicken broth and milk. Bring toa boil, stirring con- 
stantly. Boil i minute. Add shrimp and lemon juice. Heat. Serve over fluffy white 
rice that has been tossed with minced parsley. 4 Servings. 


—Billie Jean O'Brien 
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MOCK CHICKEN PIE 


Combine gently and season to taste: 


2 cups medium white sauce 1 cup cooked potatoes 
1 7-oz. can tuna 1 cup cooked peas 
1 cup cooked carrots 1 chopped onion 


1. Pour into a 2-quart buttered casserole. 
2. Heat in oven until mixture bubbles (350%). 
3. Cover with rich biscuit dough. 
4, Bake at 450° for 25 minutes. 
5. Serve hot. 
BAKED FISH 
1 pound fillet of cod, haddock, or 3 tablespoons finely chopped green 
halibut pepper 
Salt and pepper 1 15-1/2 oz. can spaghetti sauce 
3 tablespoons finely chopped onion with mushrooms 


2 tablespoons butter 


Place fish in greased baking pan. Sprinkle with salt, pepper, onion, and green — 
pepper. Cover with sauce diluted with 1/4 can water. Dot with butter. Bake in 
moderate oven (375°) about 35 minutes. Makes 3 to 4 servings. 


—Janet Irons 
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SNIPPY DOODLES 


2 tablespoons shortening 1 teaspoon baking powder 
2/3 cup sugar 1 teaspoon cinnamon 

1 cup flour 1/2 cup milk 

1/8 teaspoon salt 1 well beaten egg 


Thoroughly cream shortening and sugar; add sifted dry ingredients alternately with 
milk and egg. Spread in pan covered with waxed paper. Bake at 350° for 15 
minutes. Sprinkle with sugar and continue baking; bake for 10 minutes more. 
Cut in squares and serve. 

--Louise Benson 


NUT CHOCOLATE BARS 


1/3 cup shortening 1/4 teaspoon soda 

1 cup brown sugar 1/4 teaspoon salt 

1 egg 1-602. package semi-sweet 
1 teaspoon vanilla chocolate pieces 

1 cup sifted all purpose flour 1/2 cup chopped walnuts 


Cream shortening and sugar. Add egg and vanilla; beat well. Sift together flour, 
soda, and sait; add to creamed mixture; mix well. Stir in chocolate pieces and 
nuts, Spread in greased 11-1/2 x 7-1/2 x 1-1/2 inch pan. Bake in moderate oven 
350° for 20-25 minutes, Cut in bars while warm. Makes 2 dozen. 


--Danna Hunter 


RAW APPLE COOKIES 


1 cup butter 4 teaspoons soda 

2 Cups sugar 4 teaspoons cinnamon 

4 eggs 2 teaspoons allspice 

4 cups flour | 1 cup chopped raisins 

3 cups grated raw apples 1 cup chopped walnuts 


Cream shortening, then add sugar, and cream until well blended. Add unbeaten 
eggs and mix at medium speed for about 1 minute. Add 1 cup flour and grated 
apples. (Don.’t drain juice off the apples; add it too.) Turn oven to 350° to pre- 
heat. Add remaining 3 cups flour, soda, spices, then vanilla. Mix well with 
spoon. Add raisins and walnuts. Drop small teaspoonfuls onto well-greased cookie 
sheet and bake at 350° for 12-15 minutes. 

Cookies are delicious with a cake-like consistency. 

——Gloria Johnson 


NO BAKE COOKIES 


1/4 pound margarine 1/2 cup milk 
2 cups sugar 


Mix together well and boil 1 minute, then add: 


1 teaspoon vanilla 3 cups quick cooking oats 
1/2 cup peanut butter 


Drop on waxed paper. 
) —Bev Lang 


CHOCOLATE NO BAKE COOKIES 


Mix in large bowl: 


3 cups oatmeal 1/2 cup crushed nuts 
1 cup coconut 


Mix in saucepan: 


2 cups sugar 1 cup butter 
2 scant tablespoons cocoa 1/2 cup milk 


Boil 2 minutes. Mix with dry ingredients. Drop onto waxed paper. 


— Carol Lee Egbert 


GINGER SNAPS 


3/4 cup shortening 1/4 teaspoon salt 

1 cup sugar , 2 teaspoons soda 

1/4 cup light molasses 1 teaspoon ‘cinnamon 
1 egg 1 teaspoon cloves 

2 cups flour 1 teaspoon ginger _ 


Sift dry ingredients. Cream shortening and sugar; add molasses and egg. Beat well. 
Add sifted dry ingredients. Mix well. Roll in small balls; dip in sugar. Place 2 
inches apart on greased cookie sheet. 

Bake in moderate oven 375° for 15 minutes, 

Makes 4 dozen. 


— Marilee Barton 
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GOLDEN APPLE BARS 


2/3 cup shortening 2 cups sifted flour 

2 cups brown sugar 2 teaspoons baking powder 

2 eggs, beaten 1-1/2 cups chopped raw apple 
1/4 teaspoon salt 1/2 cup chopped nut meats 


1 teaspoon vanilla 


Cream the shortening and sugar; add eggs, vanilla and salt and beat well. 

Sift dry ingredients and add. Stir in apples and nut meats, Bake in 12 x 8 
greased pan 350°F for 35-40 minutes. Cut in bars when cool. Are very good served 
warm with whipped cream or ice cream, 

— Karen Johnson 


APPLESAUCE COOKIES 


1/2 cup shortening 1 teaspoon cinnamon 
1 cup sugar 1/2 teaspoon salt 
1-1/2 cups applesauce 1 cup raisins 

2 teaspoons soda 1/2 cup nuts 


2-1/2 cups flour 


Cream sugar and shortening. Add applesauce and soda. Sift dry ingredients and then 
add. Add raisins and nuts. Bake at 375°, 
—~Helen Blomquist 


2 cups flour 1 tablespoon sugar 
3-1/2 teaspoons baking powder 1 teaspoon salt 
1/3 cup shortening 3/4 cup milk 
Butter Granulated sugar 


Sift flour, sugar, baking powder, and salt into bowl. Cut in shortening. Add milk 
and mix. Roll out. Cut into squares about 3" x 3" each. Drop spoonful of raisin 
filling in center. Place in medium size muffin cups, seal top and edges, brush with 
butter. Bake at 400° for 15 to 20 minutes. 
Note: Roll dough about 1/8" thick. 
Raisin Filling 
2 cups raisins 2 teaspoons cinnamon 
1/2 cup brown sugar 1/4 cup melted butter 


Mix ingredients together and heat to melt butter and sugar. Fill cookies. 


—Vicki Slotte 
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ICE BOX COOKIES 


2 cups brown sugar 3 cups flour 

1 cup butter or oleo 2 beaten eggs 

1 cup nuts 1 teaspoon soda 
1/2 teaspoon salt 1 teaspoon vanilla 


Cream sugar, butter and eggs. Add other ingredients. Mix well. Make rolls 2" 
in diameter and wrap in waxed paper. Chill. Cut thin. Bake 10 minutes at 350°, 


—Linda Bushman 


PUMPKIN COOKIES 


Mix: 

1-1/2 cups brown sugar 2 eggs 

1/2 cup shortening 1-3/4 cups pumpkin 
Add: si 

2-3/4 cups flour, sifted or dipped 1/2 teaspoon nutmeg 

1 teaspoon baking soda 1/2 teaspoon salt 

1 teaspoon cinnamon 1/4 teaspoon ginger 
Blend well. 
Mix in: 

1 cup raisins 1 cup chopped pecans 


Bake at 400° on ungreased cookie sheet for 12-15 minutes. (Can be iced.) 


—Linda Werner 


ROCK COOKIES 


Cream together: 

1 cup butter or shortening 1-1/2 cups brown sugar 
Add: 

3 eggs, well beaten 
Sift together: 


2-1/2 cups flour 1/4 teaspoon salt 
Add to butter and sugar. Stir in: 
1 cup nuts 1 cup raisins 
1/2 teaspoon soda in 1/4 cup 1/2 cup milk or more if you 
hot water want a soft cookie or less if 


you want a stiff one 


Bake 350° for 8-10 minutes, or until golden brown. 
—Barbara Gibby 
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MELTAWAYS COOKIES 


1 cup soft butter 2-1/4 cups sifted SOFTASILK 
1/2 cup confectioner's sugar 1/4 teaspoon salt 
1 teaspoon vanilla 


Heat oven to 400°F, Mix thoroughly butter, confectioner's sugar, vanilla. Sift 
flour, salt; stir in. Drop teaspoonfuls onto ungreased baking sheet. Bake about 8 
minutes until set, but not brown. While still warm sprinkle with confectioner's 
sugar. Makes 5 dozen cookies the size of a quarter. 

—Lynell Bennett 


RAISIN-NUT NIBBLETS 


1 cup water 2 cup raisins 

1 teaspoon soda 1 cup shortening 

2 cups sugar 3 eggs 

4 cups sifted flour 1 teaspoon baking powder 
1 teaspoon cinnamon 1/2 teaspoon nutmeg 
1-1/2 teaspoons salt 1 cup chopped nuts 


Add water to raisins and boil 5 minutes. Cool; stir in soda. Cream shortening and 
sugar until well blended. Add eggs and cooled raisin mixture. Sift flour with salt, 
baking powder, and spices. Add with the nuts. Drop by teaspoonfuls on ungreased -~ 
cookie sheets, allowing room for cooky to spread. Bake at 425° for 10-12 minutes. 


—Janice N. Hansen 


SOUR CREAM COOKIES 


1 cup sugar 4-1/2 - 5 cups flour 

1/2 cup shortening 1 teaspoon soda 

2 eggs 2 teaspoons baking powder 
1 cup sour cream 1 teaspoon salt 


1 teaspoon vanilla 


Cream shortening and sugar. Add eggs and sour cream and vanilla. Combine dry 
ingredients and blend in to make dought stiff enough to roll (dough will be quite 
soft and easy to roll to about 1/4 inch thickness). DON'T ROLL TOO THIN, Bake 
at 425° until very pale brown for 5-7 minutes, Cool and frost. 
Sour cream substitute: Put 2 tablespoons vinegar in measuring cup and fill with 
milk to make one cup sour cream. 
—Lynda Parkin 
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CHOCOLATE CHIP COOKIES 


1. Cream together until light and fluffy — 1 cup shortening, 3/4 cups sugar, 3/4 
cup brown sugar. 

2. Add and beat well — 2 eggs. 

3. Add — 2 tablespoons hot water. 

4, Sift together, then add to creamed mixture — 2-1/2 cups flour, 1 teaspoon 
baking soda, 1/2 teaspoon salt. 

5. Fold in nuts and chips. 


Bake 400° for 10 minutes on greased cookie sheet. 


CHOCOLATE CHIP KISSES 


2 egg whites 3/4 cup sugar 

1/8 teaspoon salt 1 package chocolate chips 

1/8 teaspoon cream of tartar 1/2 teaspoon vanilla (I use 
peppermint) 


Beat egg whites until frothy; add salt and cream of tartar. Continue beating until 
stiff but not dry. Add sugar, 2 tablespoons at a time, beating thoroughly after each 
addition. Fold in chocolate chips and flavoring. Drop from a teaspoon onto cookie 
sheet lined with ungreased heavy paper. Bake in a slow oven (300°) 25 minutes or 
until very lightly browned and dry. Remove from paper while still warm. Makes 
about 2 dozen. YUM! 

—Christine Davidson 


CHOCOLATE CHIP COOKIES 


Cream: 
1/2 cup butter 1/2 cup white sugar 
1/2 cup shortening 1 cup brown sugar 
Add: 
2 unbeaten eggs 1 teaspoon vanilla 


2 tablespoons water 


Sift together and add: 
3-1/2 cups flour 1/2 teaspoon salt 
1 teaspoon soda 


Mix thoroughly. Add a small bag of chocolate chips. Bake in a 350° oven. 


— Kathie Somppi 
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ORANGE COOKIES 


1 cup shortening 1/4 cup sour milk 

1-1/2 cups brown sugar 2 cups flour 

1 egg 3 cups oatmeal 

1/4 cup orange juice 1/4 teaspoon salt 

1 tablespoon orange rind 2 teaspoons baking powder 
1 teaspoon vanilla 1 teaspoon soda 


Drop by teaspoonfuls on buttered pan. Bake 350° for 15-20 minutes. 


—Lorraine Cluff 


ORANGE CRUNCH COOKIES 


1 cup shortening 1/2 cup nuts 
2 eggs 3/4 cup sugar 
1 teaspoon soda 1 teaspoon salt 
Juice of 1 large orange 2 cups flour 


1 - 7 0z. package chocolate bits 


Mix in order given and drop from spoon in small amounts. Bake at 375° for 15 or 
more minutes. | ; 
——Janice N. Hansen 


SNICKERDOODLES 
1 cup soft shortening 2 teaspoons cream of tartar 
1-1/2 cups sugar 1 teaspoon soda _ 
2 eggs 1-1/2 teaspoons salt 


2-3/4 cups flour 


Combine all ingredients. Roll into balls. Roll balls into sugar and cinnamon mixture. 
Bake at 400° for 8-10 minutes. 
—Rikki Conner 


TOFFEE BARS 


1 cup brown sugar 1-1/2 cups flour 
1 cup butter or margarine _ 1/2 teaspoon baking powder 
1 egg 1 teaspoon vanilla 


Melt butter. Add brown sugar, egg, and other ingredients. Spread thin in an 18"x12" 
cookie sheet. Bake 15 minutes at 325°. 
Frost with powdered sugar frosting of any flavor. Cut into bars and serve. 
— Helen Blomquist 
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OATMEAL CHOCOLATE CHIP COOKIES 


1 cup shortening 
1 cup granulated sugar 


Cream together above ingredients. 


1 teaspoon vanilla 
1-1/2 cups flour 
1 teaspoon soda 


Fold in: 


3 cups Quaker oats 


1 package chocolate chips 


Bake at 375° for 10 minutes. 


1 cup brown sugar 


Add and mix in: 


2 eggs, unbeaten 


1 teaspoon salt 


1 cup nuts, chopped 


— Kathy Williams 


PEANUT OATMEAL COOKIES 


1 cup brown sugar 

1 cup white sugar 

1 cup shortening 

2 eggs, beaten 

1 cup crushed Corn flakes 
1 cup salted peanuts 


1 cup oatmeal 

2 cups flour 

1 teaspoon soda 

1 teaspoon baking powder 
1 teaspoon vanilla 


Cream sugars and shortening. Add eggs, corn flakes, peanuts and oatmeal. Mix 


well. Add dry ingredients and vanilla. 


for 12-15 minutes. 


Drop on cookie sheet and bake at 300° 


—Polly Zindel 


CHOCOLATE CHIP COOKIES 


4-1/2 cups sifted flour 
1 teaspoon baking soda 
2 teaspoons salt 

2 cups shortening 

1 cup brown sugar 


2 cups granulated sugar 
4 eggs, beaten 

4 teaspoons vanilla 
Chocolate chips 
Chopped nuts 


Sift flour, soda and salt together. Cream shortening and sugars together. Add eggs 
and vanilla. Blend thoroughly. Add sifted ingredients. Fold in nuts and chocolate. 
Drop from teaspoon onto greased baking sheet. Bake 350° about 10-15 minutes. 


—Marie Hunt 


SALTED PEANUT CRISPS 


1 cup soft shortening (part 2 teaspoons vanilla 
butter) 3 cups flour 

1-1/2 cups light brown sugar, 1/2 teaspoon soda 
packed 1 teaspoon salt 

2 teaspoons vanilla 2 cups salted peanuts 


Heat oven to 3759. Mix shortening, brown sugar, eggs, and vanilla well. Measure 
flour by sifting. Blend flour, soda and salt; stir. Mix in peanuts. Drop rounded 
teaspoonfuls 2" apart on greased baking sheet. Flatten with greased bottom of glass 
dipped in sugar. Bake 8 to 10 minutes. Makes about 6 dozen. 


—Lois Call 
COOKIE MIX 
3 cups sifted enriched flour 2 cups sugar 
1 teaspoon baking powder 2 cups quick or regular oats, 
1-1/2 teaspoons salt uncooked 


1-1/2 cups shortening 


Sift together the salt, flour, baking powder, and sugar. Stir in the rolled oats, Cut 
in the shortening until it is well blended. Store in a covered container in the cup- 


board. From this mix make Fruit Basket Cookies, Chocolate Drops, and Coconut 
Snowballs. 


—Janet Tait 


FRUIT BASKET COOKIES 


2 cups cookie mix 1 tablespoon milk 

1 egg yolk, beaten 1 egg white, slightly beaten _. 

1 teaspoon vanilla or other 1/2 cup jam or maraschino cherries 
extract 1/4 cup chopped nuts 


Combine the egg yolk, ‘extract, and milk. Stir into cookie mix. Form into balls 
one inch in diameter. Place on a greased cookie sheet. Make an indentation in the 
center of each cookie. Brush with egg white. Bake at 375° for about 10 minutes. 
Remove from oven just long enough to press out center and fill with jam or cherries 
and sprinkle with nuts. Bake for another 5 minutes. Yield: 2 dozen. 


—Janet Tait 
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JUNGLE COOKIES 


2-3/4 cups flour 2/3 cup Wesson oil 

2-1/4 cups brown sugar 3 teaspoons baking powder 
1/2 teaspoon salt 3 eggs 

1 teaspoon vanilla 1 package chocolate chips 
1 cup nuts 2 tablespoons water 


Cream shortening and sugar. Beat eggs. Add separately. Add water and vanilla. 
Sift dry ingredients. Add nuts and chips. Spread thin on greased sheet. Bake 375° 
for 12-15 minutes. Cut into squares. 


CHOCOLATE CHEWIES 


2/3 cup shortening 1 teaspoon baking powder 

2 cups flour 1 cup walnuts 

2 cups brown sugar - 1 teaspoon vanilla 

3 eggs, beaten 7 0zZ. package chocolate chips 


Pour into greased pan 10x15 inches. Bake at 350° for 25 minutes or until done. 
When almost cold cut into finger length bars. They are really good! 


—Margaret Talbot 


DATE-NUT BARS 


3 eggs 1 teaspoon baking powder 
. 1 cup sugar 1-3/4 cups chopped dates 

1 cup flour 1 cup chopped nuts 

1/2 teaspoon salt 1/2 teaspoon vanilla 


Beat eggs until light and add sugar. Beat mixture until thick and lemon-colored. Add 
dry ingredients and continue to beat. Add dates and nuts, Bake in 9x13 pan at 350° 
for 30 minutes. Cut into squares while warm and roll in powdered sugar. 


—Sue Wright 


CREAM CHEESE TURNOVERS 


1/2 cup butter 1 - 3 oz. package cream cheese 
1 cup flour 


Cream butter and cheese. Add flour. Roll out thin; cut in circles. Add favorite 
jam and fold over. Bake 10 minutes at 3509, Makes 1-1/2 dozen. 


—Sue Wright 
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CHOCOLATE DROPS 


2 cups cookie mix 
2 squares unsweetened choco- 
late, melted 


1/4 cup hot water 
1/2 cup finely chopped nuts 
1 teaspoon vanilla extract 


Combine the cookie mix, unsweetened chocolate, hot water, chopped nuts, and 
vanilla extract and mix well. Shape into balls, one inch in diameter. 


Bake on an 
ungreased cookie sheet at 375° for 12-15 minutes. 


Let cool a little before rernoving 
to a wire rack. Sprinkle with a generous amount of powdered sugar. Yield: 2 dozen 


—Janet Tait 


COCONUT SNOWBALLS 


2 cups cookie mix 


1 teaspoon vanilla extract 
1 beaten egg 


1/2 cup coconut 
Combine ingredients. Form dough into balls one inch in diameter and roll in <oconut. 
Bake at 375° for 12-15 minutes. Yield: 2 dozen. 


—Janet Tait 


MARGY’S GREEN HOLLY WREATH COOKIES 


1/2 cup butter 
3 cups marshmellows 
1/4 teaspoon green coloring 


i/2 teaspoon vanilla 
3 cups Corn flakes 


Mix all together and cool in refrigerator for a while for easier handling. 


Shape into 
wreath, decorate with red cinnamon candies and store. 


—Judy Young 


PINEAPPLE SQUARES 


Rich pie crust (3 cups flour) 
1 No. 2 can crushed pineapple 


3 tablespoons minute tapioca mixed with pineapple (don’t drain juice). 
Let set while making crust. 


Spread pineapple on crust in 10x14 inch pan, Put on top crust. Brush with milk. 
Bake at 375° for 30-35 minutes until browned. Frost with butter icing. 


— Kathleen Cooney 
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CHOCOLATE CHIP COOKIES 


1 cup shortening 2-1/2 cups cake flour 

3/4 cup brown sugar 1/2 teaspoon salt 

3/4 cup white sugar 1/2 teaspoon soda 

2 eggs 1 pound chocolate chips or 
2 tablespoons hot water carob chips 

1 teaspoon vanilla 1 cup nuts 


Cream shortening, add sugar. Mix well. Add 2 eggs and beat. Add hot water and 
vanilla. Sift dry ingredients together and add. Add nuts and chips. 


Bake at 300° for 18 minutes. 
— Donna LaValley 


PEANUT BUTTER COOKIES 


1 cup brown sugar 1 cup Peanut butter 

1 cup granulated sugar 2 teaspoons baking soda 
1/2 cup margarine 2 teaspoons vanilla 

1/2 cup shortening | 3 - 3-1/2 cups flour 

*2 eggs 1/8 teaspoon salt 


Add flour gradually until well-mixed. Roll into balls and flatten with a fork. Bake 
350° for 8-10 minutes. Makes 8-10 dozen cookies. 
*To substitute for eggs: 
In place of each egg add: 
2 teaspoons baking powder 2 tablespoons margarine 
1 tablespoon flour 2 tablespoons water 


—Wydonna Andersen 


PEANUT BUTTER COOKIES 


1 cup shortening 2 eggs 

1 cup peanut butter 3 cups flour 

1 cup brown sugar 2 teaspoons soda 

1 cup white sugar 2 teaspoons vanilla 


Cream shortening and peanut butter. Add brown sugar and white sugar. Beat well. 
Add 2 eggs and vanilla. Sift flour and soda. Press out with fork. Bake 300° for 
10-12 minutes. 

— Tina Wickman 
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COCONUT BARS 


1/2 cup butter 1 cup flour 
1/2 cup brown sugar 


Mix until well blended. Press into a baking pan9 x 12. Bake 20 minutes at 325°. 
Do not brown. 
Beat 2 eggs and add 1/8 teaspoon salt. Add: 


1 cup brown sugar, firmly packed 1 teaspoon vanilla 
1/2 teaspoon baking powder 2 tablespoons flour 


Beat until well blended then add: 
1 cup nuts 1 cup coconut 
Spread over first mixture and bake 25 minutes in slow oven 3259. Cut into small 
bars while warm. 
—Vivian Symons 


WALNUT SURPRISE SQUARES 


1 egg 1/4 teaspoon salt 
1 cup brown sugar 1/4 teaspoon soda 
1/2 cup flour ~ Oat : 1-cup nuts: 


Mix all together. Bake 20 minutes. They will be soft when done, but let set a few 
minutes and they will set. Cut in squares while warm. 


—Vivian Symons 


STARLIGHT MINT SURPRISE COOKIES 


Sift together : 
3 cups flour 1/2 teaspoon salt 
1 teaspoon soda 


Cream: 
1 cup butter 1/2 cup brown sugar 
1 cup sugar 

Add:: 2 eggs 1 teaspoon vanilla 


Beat well. Blend in dry ingredients. Chill at least 2 hours. Open 1 package solid 
chocolate mint candy wafers. 
To shape cookies enclose each wafer in about 1 tablespoon chilled dough. 
Place on ungreased baking sheet about 2 inches apart. Top each with walnut 
or pecan half, 
Bake 375° 9 to 12 minutes. 
—Vivian Symons 
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BLONDE BROWNIES 


Dry ingredients: 


1 cup flour 1/8 teaspoon soda 
1/2 teaspoon baking powder 1/2 teaspoon salt 

1/2 cup chopped nuts (pecans) 1 beaten egg 

1/2 cup melted butter 1 teaspoon vanilla 

1 cup brown sugar 1 cup chocolate chips 


Sift dry ingredients; add 1/2 cup chopped nuts. Melt 1/2 cup butter, add 1 cup brown 
sugar, cool slightly; add 1 beaten egg, 1 teaspoon vanilla and blend in dry ingredients. 
Spread in pan and sprinkle chocolate chips on top. 

Bake at 250-275° until firm or toothpick is clear. 
Variation: 1/3 cup butter. 


— Janice Strong 
Karin Johnson 


CHOCOLATE CHIPPERS | 


1/2 cup shortening 1 cup sifted flour 

1/2 cup sugar 3/4 teaspoon salt 

1/4 cup brown sugar 1/2 teaspoon soda ) emer 
1 egg 1 6-0z. package chocolate chips 

1 teaspoon vanilla 1/2 cup chopped nuts 


Cream together shortening, sugars, egg and vanilla until light and fluffy. Sift together 
dry ingredients; stir into creamed mixture, blending well. Add chocolate pieces and 
nuts. If desired, add 1/2 cup crushed peppermint stick candy. 

Drop from teaspoon 2 inches apart on greased cooky sheet. Bake in moderate 
oven (375°) 10-12 minutes. Remove from pan immediately. Makes about 3-1/2 
dozen. 


-~Karen Bodily 


OATMEAL COOKIES 


3 cubes margarine 2 cups flour 

1-1/2 cups sugar 1 teaspoon soda 

3 eggs 1 teaspoon baking powder 
2 teaspoons vanilla 1 cup raisins 

2 cups oatmeal 1 cup nuts 


Cream margarine and add sugar. Add eggs and vanilla and oatmeal. Sift dry ingre- 
dients and beat well. Add nuts and raisins. Bake at 325° for 10 minutes. 


— Norene Shurtleff 


129 


GRANDMA'S WHOLEWHEAT BUTTERSCOTCH COOKIES 


1/2 cup shortening 1 cup nuts 

1 teaspoon soda 1 cup raisins, chopped 
1/2 teaspoon salt 1 teaspoon vanilla 

2 eggs 1/2 cup milk 

1/2 cup brown sugar 2 cups whole wheat flour 


1/2 cup honey 


Cream shortening, brown sugar and honey. Add eggs, vanilla and finally dry ingre- 
dients. Alternate with milk. Fold in nuts, raisins. Drop on greased cookie sheet. 
Bake 350° for 10-15 minutes. 

—Vivian Symons 


CHOCOLATE DROP COOKIES 


1 egg 1-2/3 cups flour 

1 cup brown sugar 1/2 teaspoon salt 

1 teaspoon vanilla 1/2 teaspoon soda 

1/2 cup shortening 1/2 cup sweet or sour milk 
2 squares chocolate, melted 1/2 cup walnuts 


_ Beat egg. well. Add sugar and beat until lemon color. Add vanilla. Add shortening. ... 


and chocolate which have been melted together. Add other ingredients. Blend well. 
Drop by spoonful on greased cookie sheet. 
Bake 350° for 12-15 minutes. While still warm, frost with chocolate icing. 


—Vivian Symons 


CARAMEL MERINGUE BARS 


3/4 cup margarine 1/4 teaspoon salt 

1/2 cup brown sugar 1/4 teaspoon soda 

1/2 cup white sugar 6 oz. package chocolate chips 
3 eggs, separated 1 cup coconut 

1 teaspoon vanilla 1/2 cup nuts 

2 cups flour 1 cup brown sugar 


1 teaspoon baking powder 


Blend butter, sugar, yolks of eggs, vanilla. Add dry ingredients. Pat into bottom of 
pan. Sprinkle with chocolate chips, coconut and nuts. 

Beat egg whites stiff. Add brown sugar gradually. Spread on top. Bake 350° 
about 15-20 minutes or until brown. Cut while warm and take out of pan after they 
are cool. 

—Vivian Symons 
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BROW NIES 


1 can Eagle Brand 1 cup chopped nuts 
1 package chocolate chips 24 crumbled graham crackers 


Line baking dish with waxed paper and bake at 350° for 40 minutes. 


— Marilyn Jex 


BROW NIES ; 
( Fudge-type) 
1/2 cup butter or margarine 2 l-ounce squares unsweetened 
1 cup sugar chocolate, melted 
1 teaspoon vanilla 1/2 cup sifted all-purpose flour 
2 eggs 1/2 cup chopped walnuts 


Cream butter, sugar, and vanilla; beat in eggs. Blend in chocolate. Stir in flour 
and nuts. Bake in greased 8x8x2-inch pan at 325° for 30 to 35 minutes. Cool. Cut 
in 16 squares. 

—Gaylyn Jensen 


BROWNIES 


Cream thoroughly 1 cup shortening and 2-1/4 cups sugar. 

Add and mix well 5 eggs, well beaten and 2 teaspoons vanilla. 
Add 2 cups sifted flour and 1 teaspoon salt. 

Add 3 squares melted baking chocolate and 1 cup nuts, if desired. 

Pour into a well greased oblong cake pan, Bake at 375° for 30 minutes. If 
desired melt marshmellows and chocolate chips over the top for Rocky Rhode 
Brownies. 

—Connie Phillips 


FUDGE SQUARES 


1/2 cup shortening 1/4 teaspoon salt 

1 cup sugar 3-1/2 tablespoons cocoa 
2 eggs, beaten 1 cup flour 

1/4 cup milk 1 teaspoon vanilla 


Mix in order and bake in greased cookie sheet for 12 minutes at 400°. Spread 
immediately with icing: 

1-1/2 cups powdered sugar, sifted 3 tablespoons cocoa 
Mix with milk that has been heated until the right consistency to spread. Add 1 


teaspoon vanilla. 
—Laura Jones 
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PECAN SLICES 


Combine 1 cup flour and 1/2 cup butter. Mix until smooth. Spread mixture in9 x 
12 pan. Bake for twelve minutes in 350° oven. Remove from oven and spread with 
following mixture: 


2 beaten eggs 2 tablespoons flour 

1-1/2 cups brown sugar 1/2 teaspoon baking powder 
1/2 cup grated coconut (optional) 1/2 teaspoon salt 

1 cup chopped pecans 1 teaspoon vanilla 


Bake in 350° oven for 25 minutes. When cool spread with: 
1-1/2 cups powdered sugar thinned to proper consistency with lemon juice. 


Cut into squares and sprinkle them with chopped nuts. (If coconut is omitted, use 


1/2 cup more nuts. ) 
—Ann Partridge 


CHOCOLATE CHIP PEPPERMINT KISSES 


Preheat oven to 300°, 

Beat 2 egg whites until foamy throughout. 

Add 1/8 teaspoon cream of tartar. Beat until eggs are stiff enough to stand up in 
peaks, but not dry. 

Add 1/2 cup sugar, 2 tablespoons at a time, beating thoroughly after each addition. 
Fold in 1 cup(6 oz.) chocolate chips and 1/4 teaspoon peppermint extract. 

Drop from teaspoon onto ungreased heavy paper. 

Bake for 25 minutes. Remove from paper while still warm. 

Makes 3 dozen. 


Nowadays God helps those who help themselves and the government helps those who 
don't. 
— Kathy Clayton 


CHOCOLATE BROWNIES 


1 cup sugar 1 cup brown sugar 

1/2 cup shortening 4 eggs 

1 cup flour 1 teaspoon baking powder 
1/2 teaspoon salt 1 teaspoon vanilla 

2 squares melted chocolate Nuts or dates, as desired 


Cream shortening and sugar. Add eggs, flour, chocolate, vanilla, and nuts. Bake 
1/2 hour at 350°. Brownies may seem a little underdone, but do not bake any 


longer. 
= —Sherry Lee Payne 
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NUT CHERRY MACAROONS 


Add 2/3 teaspoon vanilla and 1/2 teaspoon salt to 1-1/3 cups sweetened condensed 
milk. Mix in: 
3 cups shredded coconut 1/2 cup halved marischino 


2/3 cup nuts cherries, well drained 


Drop by spoonsful on well greased baking sheet. Bake in a moderate oven 350° for 
25 to 30 minutes. Take from pan before cooling. Makes about 3 dozen. 


—Jean L Card 
BROWN SUGAR COOKIES 
3/4 cup firmly packed brown 1/2 teaspoon vanilla 
sugar 1/4 teaspoon salt 
1/2 cup melted butter 2 teaspoons baking powder 
1 egg, beaten 1-3/4 cups flour 


Melt butter; add brown sugar. Stir in well beaten egg and vanilla. Sift baking powder, 
salt and flour; add to first mixture. Mix well. Mold into small balls about 1 teaspoon. 
Put on cookie sheet and press with fork. Bake 375° for about 8 or 10 minutes, ~~ — 


—Jean L Card 
RAISIN NUT NIBBLES 
1 cup water 2 cups raisins 
Boil 5 minutes. Cool and add soda. 
1 teaspoons soda 1 teaspoon baking powder 
1 cup shortening 1 teaspoon salt 
2 cups sugar 1 teaspoon cinnamon 
3 eggs 1 teaspoon vanilla 
4 cups flour 1 cup chopped nuts 


Cream sugar and shortening. Add vanilla, eggs, and raisin mixture, Add flour, spice 
and nuts. Drop by teaspoonfuls allowing room for spreading. Bake until brown. Makes 
75-100 cookies. 

Variation: Add 2 tablespoons of cocoa and package of chocolate chips. 


—Jean L Card 
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DOUBLE-DECK BROWNIES 


2/3 cup sifted flour 2 eggs, well beaten 

1/2 teaspoon baking powder 1/3 cup melted shortening 
1/4 teaspoon salt 1/3 cup Angel Flake coconut 
1 cup sugar 1/2 teaspoon almond extract 


1-1/2 squares unsweetened chocolate, melted 


Measure sifted flour, baking powder, and salt, and sift together. Gradually add sugar 
to eggs, beating thoroughly. Blend in shortening. Add flour mixture and mix well. 
Pour 1/2 cup of the batter into a small bowl; mix in coconut and almond. 

Add chocolate to remaining batter and spread evenly in a greased 8" square pan. 
Drop coconut batter by teaspoonfuls over chocolate batter and spread evenly and care- 
fully to form a thin layer. Bake 350° 25 to 30 minutes. Cool in pan. Cut in bars or 
squares. 


— Karen Otteson 


BROW NIES 
1-1/3 cups pastry flour 1/4 teaspoon salt 
2 cups sugar 1/2 cup milk 
1/2 cup shortening 2 teaspoons vanilla 
4 eggs 1-1/2 cups chopped walnuts 


2 squares chocolate or «: 


Cream sugar and shortening and add well beaten eggs and melted chocolate. Sift flour, 
then measure and sift with salt. Add to creamed mixture alternately with milk. Add 
nuts and vanilla last. Bake for about 30 minutes at 325° or until done when tested with 
toothpick but not dry. 

— Tina Wickman 


CHEWEY BROWNIES 


2 squares unsweetened chocolate 1/2 cup flour 

1/4 cup butter 1 cup broken walnuts 
1 cup sugar 1 teaspoon vanilla 

2 eggs 


Melt chocolate and butter over low heat in saucepan large enough to use as a mixing 
bowl. Remove from heat, beat in sugar and eggs. Then blend in flour, nuts and vanilla. 
Spread in a well buttered 8" square pan. Bake at 325° for 35 minutes. Brownies will 
test moist in center. 

— Kathleen Cooney 
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CHOCOLATE NUT DROPS 


1/2 cup orange juice 1 - 6 oz. package chocolate 


3 tablespoons light corn syrup chips, melted 
1 cup finely chopped nuts 


Add 3 cups of vanilla cookie crumbs. Mix all together well. Cool. Roll in 1/2" 


balls, then in granulated sugar. 
Let ripen for 2 days in the refrigerator. 


O HENRY SQUARES 
Line pan with graham wafers. Boil the following 3 minutes: 


1 cup brown sugar 1/2 cup milk 
1/2 cup butter 
Add: 
1 cup coconut 1 cup chopped walnuts 
1 cup graham wafer crumbs 


Pour over wafers and cover with another layer wafers. Ice with cherry butter icing. 
Variation: Spread cooked mixture between vanilla wafers and ice. 


—Jean L Card 
LEMON BUTTER SQUARES 
1 tin sweetened brand condensed Grated rind of one lemon 
milk 1/4 cup lemon juice 


Place whole graham wafers on bottom of 9" pan. Beat milk vigorously until thick, 
gradually beating in juice and rind. Spread over wafers and add another layer of 
wafers overtop. Ice with butter icing. Store in cool place for 24 hours (not in 
fridge). Cut into squares or fingers. 


—Jean L Card 
BUTTER BUDS 
1 cup butter 1 egg yolk 
3/4 cup brown sugar 2-1/2 cups flour 


Mix as for Shortbread; roll in balls; press half pecan in each cookie. Bake in 350° 
oven. 


—Jean L Card 
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BUTTERSCOTCH SQUARES 


1-1/2 cubes mucoa 1 tablespoon baking powder 
1 package brown sugar 3/4 teaspoon salt 
4 eggs 2 teaspoons vanilla 


2 cups all purpose flour 


Melt nucga in saucepan and add brown sugar. Add eggs and beat well. Add dry 
ingredients and vanilla. Add raisins and nuts, or chocolate chips and nuts, or 


chipped carolate and nuts. 
ji ——Susan Peters 


DATE BALLS 
Beat until creamy: 
4 eggs 1-1/2 cups sugar 
Add: 
2 cups chopped dates Dash of sait 


Using low heat (220° for an electric frying pan) cook until eggs are done and it is 
thick. Keep folding it over and away from sides of pan. Remove pan from heat 
when mixture is cooked. 


Add: 
2 cups chopped nuts 2 cups Rice Krispies 
2 cups Corn flakes 2 teaspoons vanilla 


While warm, form into balls and roll in coconut. Yield: 48 balls. 


--Leah Ferguson 


DATE SLICES 


3 eggs 1 package dates 

2 teaspoons baking powder 1/2 teaspoon salt 
1-1/2 cups flour 2 tablespoons vanilla 
1 cup sugar 1 cup nuts 


Beat eggs until lemon color. Add sugar, and vanilla. Then add dates which have 
been cut in small pieces and nuts. Add dry ingredients. Spread 1/2" deep in pan. 
Bake 350° for 20-30 minutes. While warm cut in 2 or 8 inch strips and roll in 
powdered sugar. 

-—~Vivian Symons 
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MARSHMALLOW FUDGE COOKIES 


2 squares chocolate shaved 1 teaspoon vanilla 

1 cup canned milk 24 marshmellows, cut fine 

2 cups sugar 3 cups graham cracker crumbs 
1/4 teaspoon salt 1 cup chopped nuts 


1 tablespoon butter 


Combine chocolate and milk and heat over low fire until chocolate is melted. Add 
sugar and salt; stir until dissolved. Cook until mixture reaches soft ball stage (228°), 
Remove from fire and add butter. Cool slightly, then add marshmellows, vanilla, 
cracker crumbs, and nuts. Mix well, press into well greased shallow pan. Chill 8 
to 12 hours or overnight, then cut into squares, 


—Barbara Ballard 


NOEL FRUIT BARS 


2 eggs 1/2 teaspoon salt 
1 cup sifted confectioner’s sugar 1 cup chopped walnuts 
4 tablespoons butter or margarine, 1 cup snipped dates 
melted 3/4 cup mixed candied fruits 
3/4 cups sifted all-purpose flour 1-1/2 teaspoons baking powder 


Beat eggs until light and fluffy; gradually beat in confectioner’s sugar. Stir in melted 
butter or margarine. Sift together dry ingredients. Fold into egg mixture with nuts 
and fruits. Spread into greased 9x9x2 inch baking pan. Bake in slow oven (325°) 

for 30 to 35 minutes. Cut in bars; frost with butter frosting and top with candied 
cherries, if desired. Makes about 1-1/2 dozen bar cookies. 


~-Carolyn Grix 


FRUIT BAR 
1/2 pound granulated sugar 5. eggs 
1/4 pound brown sugar 1/2 cup nuts 
1/4 pound Crisco 2-1/2 cups raisins 
1-1/2 teaspoon soda 2-1/4 cups flour 


1-1/2 teaspoon cinnamon 


Roll in powdered sugar before baking. Bake 350° for 10 minutes. Glaze with icing 
(hot water and powdered sugar). Cut into slices. 
Add candied fruit for holidays. 


— Cherilyn Smith 
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MYSTERY COOKIES 


2 cups sugar 1/2 cup milk 
4 tablespoons cocoa 1/2 cup butter 
Dash of salt 


1. Boil the above ingredients together 1 minute after the butter is melted. 
2. Add: 
1 teaspoon vanilla 1/2 cup peanut butter 
Stir until dissolved. 
3. Add 3.cups quick cooking oatmeal and drop by spoon onto waxed paper. Allow 
to cool and harden before serving. 


— Cindy Pratt 
KOLACKY 
Combine: 
1 - 3 0z. package cream cheese 1 cup flour 
1/4 pound butter 1/4 cup apricot jam 


Chill 1 or 2 hours. Roll until less than 1/2 inch thick. Cut with round cookie cutter. 

Place 1/2 teaspoon apricot jam on each cookie. Bake on an ungreased cookie sheet 

for 20 minutes at 350°. 
Makes 2 dozen. 


— Marji Bond 
CARROT COOKIES 
1 cup cooked mashed carrots 1 teaspoon baking powder 
3/4 cup sugar 1/2 teaspoon salt 
3/4 cup shortening 1 teaspoon vanilla 
1 egg 1 cup nuts 


2 cups flour 
Mix according to basic standards and bake at 375° until well set. Then frost with: 


1 cup powdered sugar 3 tablespoons orange juice 
Grated rind of 1 orange 


—Fae Bartholomew 
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LEMON BARS 


2 cups flour 2 cups sugar 

1 cup oil or fat 4 eggs 

1/2 cup powdered sugar 1 tablespoon flour 

1 teaspoon baking powder 2 tablespoons lemon juice and 
1 rind 


Blend first 4 ingredients and press in a loaf cake pan. Bake 350° for 20 minutes. 
Mix the rest of the ingredients and pour over first mixture. Bake at 350° for 25 
minutes, Fast, easy, and delicious! 


—Marilyn Foutz 


LEMON COOKIES 


1 cup sugar 1-1/2 cups flour, sifted 
1/2 cup butter 1 teaspoon baking powder 
1 egg 1/4 teaspoon salt 


1 teaspoon lemon extract 


Cream sugar, butter, egg, and lemon extract until light and fluffy. Sift flour, 
baking powder, and salt together and blend into first mixture. Drop by teaspoon- 
fuls on a greased baking sheet and bake about 10 minutes at 350°. 


—Rita McMinn 


OLD FASHIONED MACAROONS 
1 cup Baker's fine grated coconut — 3 egg whites 
3/4 cup sugar 1 teaspoon almond extract 


Blend coconut, sugar, and egg whites in medium saucepan. Cook over low heat, 
stirring constantly, about 10 minutes, or until mixture remains separated when a 
spoon is drawn through it. Remove from heat and stir in extract. Drop small 
teaspoonfuls onto greased and lightly floured baking sheets. Let stand 15 minutes, 
Then bake jin a slow oven (300°) 20 to 25 minutes, or until just golden. Let stand 
1 minute; then remove from baking sheets. Cool. 

Store in tightly covered container. 


Makes about 2 dozen macaroons. e 


— Karen Otteson 
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OATMEAL COOKIES 


2 cups flour 1/2 cup sugar 

1 teaspoon soda 1 cup shortening 
1 teaspoon salt 
1-1/2 teaspoons cinnamon £2 cups milk (sweet or sour) 
2 cups oatmeal 1 teaspoon vanilla 

1-1/2 cups brown sugar Raisins, nuts, chocolate chips 


Bake on a greased cooky sheet 375° for 12 minutes. 


APPLESAUCE OATMEAL COOKIES 


Cream together 1/2 cup shortening and 1 cup sugar. 
Add 2 eggs. Beat until creamy. 
Mix 1 cup applesauce with 1 teaspoon soda and add to shortening mixture. 
Sift together: 
1-1/2 cups flour 1/2 teaspoon salt 
1/2 teaspoon cinnamon 1/2 teaspoon nutmeg 
1/2 teaspoon cloves 
Add flour and shortening mixture together and stir until well blended. 
Add three cups oatmeal. Nuts, raisins, chocolate chips, etc. may be added. Drop 
onto well greased cookie sheet. Bake at 375° for about 10 minutes. 


—Verla Noyes 


BROWNIES WITH MARSHMALLOWS 


1 cup butter 2 cups sugar 
1/3 cup cocoa 
Beat well. 
4 eggs, add one at a time and beat well after each. e 
1-1/2 cups flour 2 teaspoons vanilla 


1/2 cup nuts 


Bake 350° for 25 minutes. Take out and put on 1 pound of miniature marshmallows. 
Bake 5 minutes until puff but not brown. Cool 45 minutes. Then ice. 


- (1 recipe for cooky sheet) aH 
1/2 cube butter 1/3 cup canned milk 
1/3 cup cocoa Vanilla 


1-2/3 cups powdered sugar 


Beat well. Let stand overnight. Then cut. oe 
—Vivian Symons 
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RAISIN FILLED COOKIES 


1/2 cup sugar 1 cup ground raisins 
1/2 cup water 1/2 tablespoon grated orange 
1 tablespoon flour rind 


Cook until thick. 


1 cup sugar 1 teaspoon soda 

1/2 cup shortening 1 teaspoon cream of tartar 
1 egg Vanilla 

1/2 cup milk Abt 3-1/2 cups flour 


Roll out and cut. Put teaspoonfuls of filling on cookie. Put another cut cookie on 
top. Press edges together. Bake. 
—Vivian Symons 


OATMEAL COOKIES 


4 cups sifted flour 1 cup brown sugar 

1 cup sugar 1 cup soft fat 

1 teaspoon baking soda 2 eggs 

1 teaspoon salt 2 Cups strained applesauce 
2 teaspoons cinnamon 4 cups oatmeal 


1 teaspoon cloves 
1 teaspoon nutmeg 


Sift first seven ingredients together. Add brown sugar, fat, eggs, applesauce, >, 
and oatmeal. Mix well. Drop by tablespoonfuls on greased cookie sheet. 
Can add nuts, chocolate chips, and raisins if desired. 


—Connie E. Spotten 


LACY OATMEAL COOKIES 


Melt 1/2 cup butter in a pan. Add: 


1/4 cup flour 3/4 cup oatmeal 
1/2 cup sugar 2 tablespoons cream or canned milk 


Cook until bubbles form. Remove from heat and stir. Bake for five minutes until 
brown at 375° on a greased, floured cookie sheet. Cool for 3-5 minutes, then put 
them on a rolling pin. 

— Karin Johnson 
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DATE PINWHEELS 


2-1/2 cups dates 1 cup sugar 

1 cup water 1 cup nuts 

1 cup shortening 2 cups brown sugar 
3 eggs 4 cups flour 

1/2 teaspoon salt 1/2 teaspoon soda 


Combine dates, sugar and water. Cook 10 minutes. Add nuts, Cream shortening; 
add brown sugar gradually. Add eggs. Beat well. Add remaining ingredients. Chill 
dough thoroughly. Divide dough into two parts. Roll out each into rectangle 1/4 inch 
thick, Spread with date filling. Roll like jelly roll. Chill again. Cut in 1/4 inch 
rolls and bake 400° for 10 minutes. Makes about 12 dozen. 


--Vivian Symons 


BROW NIES 

1/4 cup butter 2 eggs 

1 cup sugar 
Cream well and add: 

2 squares chocolate, melted 1 teaspoon vanilla 
Beat well and add: 

2/3 cup flour 1/2 cup nuts 

1/4 teaspoon salt 1/4 cup milk 


1/4 teaspoon baking powder 
Bake 325° in 9 x 9 square pan. Ice with chocolate icing. 


—Vivian Symons 


FRYING PAN COOKIES 
3/4 cup sugar 1 cup chopped dates 
2 eggs, well beaten 


Put into heavy fry pan and stir until it falls away from pan about 10 minutes or until 
it looks carmel color. Remove from heat. Add: 


1 cup nuts 1 cup Carnflakes 
1 cup Rice Krispies 1 teaspoon vanilla 


Stir until blended. Form into balls and roll into coconut. Wet hands in cold water 
to handle hot mixture. 


— Vivian Symons 
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CHOCOLATE TOPPER COOKIES 


1-3/4 cups flour 1/2 cup cocoa ~ 
1/2 teaspoon soda 1/2 cup sugar 
1/2 cup margarine 1/2 cup milk 
1/2 teaspoon salt 1 egg 


Cream margarine, sugar and egg. Add dry ingredients alternate with milk. Add 
nuts, Drop by teaspoonfuls on greased cookie sheet. Bake 8 minutes at 350°. 
Take out of oven. Put 1/2 of large marshmellow.on top. Put back in oven about 
one minute until marshmellows puff but not brown. Take out of oven, Make a 
thin chocolate icing and drip over top of marshmellow... 


—Vivian Symons 


COOKIES 


1 cup dates, cut in small pieces 1 cup coconut 
1 cup nuts 1-1/2 cups Corn flakes 


Mix together. 

Whip 3 egg whites( meringue stiffness). Add gradually 1 cup sugar. Fold in 
fruit mix. Drop by teaspoonfuls on greased cookie sheet. Bake 325° until slightly 
brown, These cookies can be frozen. 

—-Vivian Symons 


STUFFED DATE DROPS 


1 pound pitted dates 1-1/4 cups flour 

1 3-0z, package pecans or 1/2 teaspoon baking powder 
walnut halves | 1/2 teaspoon soda 

1/4 cup shortening 1/4 teaspoon salt 

3/4 cup brown sugar 1/2 cup sour milk (1/2 teaspoon 

1 egg vinegar will sour milk). 


Cream shortening, sugar, egg. Add dry ingredients alternate with milk. Stir in 
dates. Drop one date to a cookie on greased cookie sheet. Bake 400° for 8 to 10 
minutes, Frost with Golden Glow Frosting. 


Golden Glow Prosting 


Lightly brown 1/2 cup butter. Beat in 3 cups powdered sugar and 3/4 teaspoon 
vanilla. Slowly add water, about 3 tablespoons, until spreading consistency. 
These cookies will stay fresh several days. 


—Vivian Symons 
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COWBOY COOKIES 


2 cups flour 1 cup white sugar 

1 teaspoon soda 1 cup brown sugar 

1/2 teaspoon salt 2 eggs 

1/2 teaspoon baking powder 2 cups rolled oats 

1 cup shortening 1 teaspoon vanilla 

1/8 cup water 1 package chocolate chips 


Cream shortening; add sugar and eggs and vanilla. Add dry ingredients, rolled oats, 
chocolate chips. Drop by teaspoonfuls onto greased cookie sheet and cook in 350° 
oven for 15 minutes. 


—Jean L. Card 
ROLLED COOKIE DOUGH 
1 cup shortening 2 teaspoons vanilla 
2 cups sugar 3 teaspoons baking powder 
1 teaspoon salt 3 eggs, beaten 
6 tablespoons milk 5-1/2 cups flour 


Cream shortening, sugar; add vanilla and milk to beaten. eggs. Alternate with dry 
ingredients, Roll out and cut. Bake 375° for 15 minutes. Can be frosted and 
decorated. 


CHOCOLATE INDIANS 


(Brownies) 


1 cup white sugar 1 cup flour 

1/2 cup butter 1/2 teaspoon baking powder 
2 eggs, slightly beaten 1 cup walnut halves 

2 squares chocolate melted in 1 teaspoon vanilla 

1/2 cup boiling water 1/4 teaspoon salt 


Mix all together; bake in medium oven. Ice with chocolate icing. 
Very good to put in freezer. 


--Jean L. Card 
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BANANA PUDDING 


1-1/2 cups sugar Dash salt 
3/4 cup flour 1 teaspoon vanilla 
2 eggs 2-3/4 cups milk 


Mix dry ingredients, then add about 1/2 cup milk and stir until smooth. Add 
remaining milk and eggs. Cook over slow fire. Stir constantly to avoid scorch- 
ing until thick. Add vanilla. In shallow pan make a layer of wafers and then a 
layer of bananas and then a layer of pudding. Chill and serve. 


—Glenda Torres 


MYSTERY PUDDING 


1 cup flour 1/2 teaspoon salt 
1 cup sugar 1 teaspoon soda 


Mix together and add: 


1 egg 1 can fruit cocktail 
1 teaspoon vanilla minus 1/2 of the juice 


Mix well; pour into a 9 x 9 glass dish, then spread 1 cup brown sugar and 1 cup 
chopped nuts on top. Bake at 350° for 45 minutes. Serve with whipped cream. 


—Bev Lang 
CARMEL PUDDING CAKE 
Temperature: 400° Time: 40 minutes 
2 teaspoons margarine 1/2 teaspoon salt 
1/2 cup sugar 
Cream. Sift together: 
1 cup flour 1 teaspoon nutmeg 


1/2 teaspoon soda 


Add flour mixture alternately with 1/2 cup milk to the creamed mixture. Stir in: 
1/2 cup nuts 1/2 cup raisins 

Pour into baking pan. Mix: 
1 cup brown sugar 2 cups boiling water 
2 tablespoons butter 

Pour this mixture over the dough and bake. Serve with whipped cream or plain. 


—Carolyn Hempel 
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PECAN ICEBOX CAKE 
1/2 pound crushed vanilla wafers 
(Reserve 1 cup for topping.) Spread remainder in bottom of well buttered deep pan. 
First mixture: 


1/2 cup soft butter 1-1/4 cups powdered icing 
2 eggs, well beaten sugar 


Mill well in mixmaster and spread over top of crumbs. Let stand in refrigerator 15 
minutes, 


Second mixture: 


3/4 cup pecan nutmeats 1 cup cream, whipped 
- 1 small bottle maraschino 1 cup drained crushed pine- 
cherries apple 


Mix and spread over first mixture; cover with remaining crumbs and let stand in 
refrigerator at least 12 hours. Thicken juice of pineapple with 1 teaspoon cornstarch. 
Cool and pour sauce over each serving, also a dab of whipped cream. 


—Jean L..Card 
FROZEN LEMON DESSERT 
1 lemon (juice and rind) 1 cup cream, whipped 
3 eggs Cookie crumbs, rolled fine 
3/4 cup sugar (vanilla or graham crackers) 


Beat egg yolks smooth. Gradually beat in sugar until mixture is very smooth. Add 
lemon. juice and rind. Beat egg whites stiff and fold into mixture; then fold in 
whipped cream. Line freezing tray with waxed paper. Cover bottom with layer of 
fine cookie crumbs, Turn in mixture into trays. Cover tep with crumbs. Put in 


refrigerator and freeze. 
os : - —Jean L, Card 


PINEAPPLE SHERBET 
(hand cranked or refrigerator) 


1 can pineapple juice Juice from half lemon (1/2 cup) 
Small can frozen orange juice 1 can milk 


Mix and freeze. Then beat frozen mixture with mixmaster. Add: 
3 cups sugar 1 pint whipped cream 


F - 
hea —Jean L. Card 
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GONE WITH THE WIND PUDDING 


1 cup pineapple 1 package lemon jello 
1 cup sugar 3 eggs 
1 cup cream 


Candy pineapple in 1/3 cup sugar. Let cool. Let jello set; whip and add pineapple. 
Add beaten egg yolks to the mixture and then fold in the beaten egg whites, 1/2 cup 
sugar, whipped cream and then the rest of the sugar. Line pan with graham crackers 
and then pour in mixture and place crumbs on top. 


—Carol Lee Egbert 


FUDGE PUDDING 


1 cup flour 2 tablespoons cocoa 

2 teaspoons baking powder 1/2 cup milk 

1/2 teaspoon salt 1 teaspoon vanilla 

3/4 cup sugar 2 tablespoons shortening 


Mix into batter. Spread in 9" square pan. Sprinkle over batter a mixture of 3/4 
cup coconut, 3/4 cup brown sugar, 2 tablespoons cocoa, and 1/2 cup nuts. Pour 
2 cups hot water on top and bake at 350° for 40 minutes, 7‘ 


—Anne Flake 
CHERRY CAKE PUDDING 
1-1/2 cups sugar 2 tablespoons water 
2 cups flour 2 eggs 
2 teaspoons soda 2 cups pitted pie cherries 
1/2 teaspoon salt with juice to make cups 
4 tablespoons butter full 


Sift together sugar, flour, soda, and salt. Melt butter. Add water and add to 2 
eggs(inacup). Measure 2 cups pitted pie cherries(add juice to make cups full). 
Put all ingredients together in mixer and mix4 minutes. Bake in 375° oven for 
40 minutes ina 9 x 13 inch pan. Do not open oven for full cooking time. 

Combine the following ingredients and pour over hot cake as soon as removed 
from the oven. Let stand in pan until ready to serve. 


—Linda Ellsworth 
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SNOW BALLS 
1/2 cup powdered sugar 3/4 square butter or margarine 


Combine the above and cream until light, Mix in: 


1 egg yolk, beaten 1/2 cup chopped nuts 
1 cup well-drained crushed 1/4 cup finely chopped 
pineapple maraschino cherries 


Mix all well. Add well-beaten egg white and a pinch of salt. Spread this mixture 
between 3 layers of vanilla wafers, . 

Beat one pint of whipping cream until stiff. Adda drop of green coloring 
(shade should be delicate, light green). 

Ice cookie stacks with the whipped cream on sides and top, and cover with 
flaked coconut. 

Best when made at least 24 hours ahead of time and put in the freezer until 
ready for use. 

—Judy Allred 


PINEA PPLE CAKE DESSERT 


1 orange or lemon chiffon cake, split into 3 layers. 
Filling and topping: 

Add 1 large can crushed pineapple to 1 package INSTANT vanilla pudding. 
Bring to boil; remove from stove and let stand untouched until cold. Fold in 1 
cup cream, whipped. Spread between layers and on top of cake. Refrigerate 
overnight. 

—Janet Gardner 


BAKED FRUIT COCKTAIL PUDDING 


1 No, 2-1/2 can fruit cocktail 2 cups flour 
2 eggs, beaten until fluffy 1/2 teaspoon soda 
2 Cups sugar 1/2 teaspoon salt 


Sift flour, soda, salt together. To beaten eggs, add the sugar. Mix well. Add 
fruit cocktail with the juice. Add flour. Mix well; pour into large oiled flat pan, 
filling about 2/3 full. Cover with topping. Bake 350° for 30 minutes. Serve with 
whipped cream on top. 
Topping 
2 cups brown sugar 1 cup sliced nuts 
Mix. 
—Laurelee Petergon 
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REFRIGERATOR DESSERT 
Crumb Crust Recipe 


2 cups flour 1 cup chopped nuts 
1/2 cup brown sugar 1 cup butter 


Mix like pie crust. Pat into9 x 13 pan. Bake 15 minutes 400°, Crumble into 
pieces and pat back into pan. 


Filling 


1 package (8 oz.) cream cheese 1 teaspoon vanilla 
1 cup powdered sugar Large package Dream Whip 


Beat Dream Whip like on package. Then mix cheese, sugar, vanilla and add to 
cream. Beat again. Pour over crumb crust and top with a glazed fruit such as 
cherries or blueberries. 

Note: Refer to Blueberry and Cherry pies for recipes on glaze. 


— Vivian Symons 


SNOW BALLS 


Beat together: 
1 cup sugar 2 egg yolks, 
1 square butter 
Add: 
1-1/4 cups crushed pineapple, 1 cup nuts 
drained Salt 


Spread filling between 3 or 4 vanilla wafers. Let set a little while. Whip 1 pint 
cream; season with sugar and vanilla. Cover wafers with cream and sprinkle with 
coconut or roll in coconut. Refrigerate several hours before serving. 


—Vivian Symons 


MILE- HI-PIE 


2 egg whites Salt 
1 package frozen strawberries — 1 tablespoon lemon juice 
1 scant cup sugar ‘ 


Beat in mixer for 20 minutes. Fold in 1/2 pint whipped cream, Crush vanilla 
wafers or graham crackers and line cake pan. Pour mixture over crumbs. Sprinkle 


huts on top. Freeze. Nhe 
—Vivian Symons 
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BLUEBERRY CHEESE CAKE 


1 - 9" graham cracker crust 1/3 cup fresh lemon juice 

1 - 8 oz. package cream cheese 1 teaspoon vanilla 

1 - 15-1/2 oz. can sweetened con- 1 can prepared bluberry (or cherry) 
densed milk pie filling 


Prepare crumb crust as described below and chill. Combine ingredients (except pie 
filling) in electric blender and mix until smooth. Pour into prepared shell and spread 
top with blueberry pie filling. Chill thoroughly. Makes 9 servings. 


Graham Cracker Crust 


Combine thoroughly 1 cup finely crushed graham cracker crumbs, 1/4 cup melted 
butter and 3 tablespoons powdered sugar. Press firmly into bottom and sides of 9" 
pie plate and chill. 

—Arleta Galloway 


CHEESECAKE 


2 packages graham crackers 1/2 cup melted butter 
1/2 cup sugar 


Mix the above as for pie crust and press firmly on bottom and sides of a pan 10 x 13 
x.2, saving one cup of mixture for top. 


Filling: 
Mix. 1 package lemon gelatin with 1 cup boiling water and 6 tablespoons lemon 
juice. Chill until set enough to whip. 
Whip: 
1-8 0z. package cream cheese 1 teaspoon vanilla 
1 cup sugar 1 can chilled evaporated milk 


Whip until stiff and then add the whipped gelatin mixture. Next add cheese mixture 
and whip until firm. Pour into cracker lined pan and sprinkle crumbs on top. 


Refrigerate. —Sue Wright 


—Meretta Skidmore 


APPLE PUDDING 


1 cup sugar 1/2 teaspoon nutmeg 
1/4 cup butter 1/2 teaspoon cinnamon 
1 egg 1/4 teaspoon salt 

1 cup flour 3 small apples, diced 
1 teaspoon soda 1/2 cup nuts 


Mix the above together. Put into a greased pan and bake at 375° for 30 minutes. 


May be served with or without whipped cream. acts coeaeen 
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FROZEN LEMON CRUNCH 


In heavy fry pan melt: 
2 tablespoons butter 
Crush and stir in: 
1 cup Rice Krispies 1/3 cup chopped nuts 
2 tablespoons brown sugar 
Cook stirring constantly until sugar melts and carmalizes slightly. Cool. 

Beat until thick and lemon color 3 egg yolks. Gradually add 1/2 cup sugar. 

Cook over boiling water about 5 minutes. Remove from heat and add 2 tablespoons 
lemon juice. 

Beat egg whites until stiff. Fold into cooled egg yolk mixture with 1 cup whipped 
cream. Line pan with Krispies crumbs. Pour in egg mixture; top with Krispies crumbs. 
Freeze, 

— Vivian Symons 


APPLE NUT TORTE 
1-1/2 cups sugar 4 eggs 
Mix and beat 5 minutes. 


2/3 cup flour 1/2 teaspoon salt 
1 teaspoon baking powder 


Add mix and fold into egg mixture. Add: 
2 cups chopped raw apples 1 cup nuts 
Bake in pan 13 x 9-1/2 x 2 at 350° for 40-45 minutes, Serve with whipped cream. 


— Vivian Symons 


ROCKY ROAD ANGEL CAKE 


1 large angel food cake 4 tablespoons sugar 
3 packages chocolate chips (smal1) 4 eggs, separated 
1 pint whipping cream 1 cup nuts 


Melt chips. Fold beaten egg yolks in chips stirring rapidly. Cool. Add stiffly 
beaten egg whites. Whip cream, add sugar and fold into chocolate mixture. 

Break cake into pieces and cover bottom of pan. Pour half of mixture over 
cake pieces. Sprinkle half of nuts over top. Put another layer of cake, mixture 
and nuts. Put in refrigerator overnight. Cut and serve with whipped cream. 


—Vivian Symons 
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APPLE GOODIE 


Pare and slice 3 heaping cups of apples, or use one can canned apples. 


Mix together: 
1 cup white sugar Cinnamon to taste 


1 heaping tablespoon flour 
Toss apples with this mixture lightly. Place in bottom of greased and floured 


baking dish. Sprinkle generously with nuts. 
Mix together: 


3/4 cup oat meal 1/2 teaspoon baking powder 
3/4 cup flour 1/2 teaspoon soda 
3/4 cup brown sugar 1/4 teaspoon salt 


Work 1/2 cup melted butter into this mixture and spread over apples. Bake 3500 


until golden brown. Serve with whipped cream. 
—Lei Momi Sampson 


SODA CRACKER PIE (Delicious) 


14 soda crackers, rolled and | 1 teaspoon baking powder, sifted 
crushed over crackers 


3/4 cup chopped nuts 


Combine the above in bowl. ‘Into separate bowl, beat 3 egg whites until stiff. 
Add 1 cup sugar gradually and add 1-1/2 teaspoons vanilla. Fold in dry ingre- 
dients. Bake in ungreased pie tin for 30 minutes at 3509. Cool in refrigerator 
for many hours. Top with whipped cream and place in refrigerator for at least 


3 hours before serving. —Gloria Johnson 


Variation: 8 soda crackers rather than 14 
1/4 teaspoon baking powder rather than 1 teaspoon 
1 teaspoon vinegar | 
—Judy Cheney 


CHERRY CHEESE CAKE 


2 cups graham cracker crumbs 1 large package cream cheese 

1/4 pound butter or margarine 1 envelope Dream Whip 

1-1/2 - 2 cups(one bottle or can 1/2 cup powdered sugar 
pre-mixed) cherry pie filling 1 tablespoon granulated sugar 


Cream butter and crumbs, save out 3/4 cup and spread the rest into the bottom of 
a pan approximately 9"x 13", Chil Mix Dream Whip according to directions. 
Cream sugar and cream cheese and add Dream Whip. Mix well. Pour cream mix 
over graham cracker crust. Pour cherry pie filling over cream mix, and top with 


remaining crumbs. Chill and serve. Gini Nel 
—Vini Nelson 
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“ORANGE CHEESECAKE 


Crust: 
3/4 cup graham cracker crumbs 3 tablespoons melted butter 


3 tablespoons sugar 


Combine; press 1/2 cup in spring form pan. 


Filling: 
3 envelopes unflavored gelatin 1 - 16 oz. can frozen orange 
3/4 cup sugar juice (keep frozen) 
2 separated eggs 3 cups(24 oz.) mild creamed 
1 cup milk cheese (cottage) 


1 cup heavy cream (whipped) 


Combine gelatin and 1/2 cup sugar. Add beaten egg yolks and sugar. Place over 
low heat; stir until gelatin thickens slightly. Remove and add frozen orange juice. 
Stir until melted. 

Beat cottage cheese until smooth and add to above. Beat eggs until stiff and 
slowly add 1/4 cup sugar. Beat until stiff. Fold in gelatin mix and whipped cream. 
Pour into pan and sprinkle with remaining crumb mix. Chill 2-3 hours. (garnish 
with oranges.) Serves 12. 

—Janet Gardner 


FRIDGE CAKE 
(An Apartment Favorite) 


1 package marshmellows 1 cup milk 
Melt in double boiler. Cool until cool, not set. Whip 2 cups cream and add 
2 cups fruit (crushed pineapple, bananas, strawberries, etc.). Stir into marsh- 
mellow-milk mix. : 
Make a graham cracker crust: 

20 wafers, finely crushed (approx 1/2 cup brown sugar 

* 4 cups) 1/4 cup melted butter 


Put 1/2 crumbs in bottom of pan. Pour in marshmellow mix. Sprinkle rest of 
crumbs ontop. Refrigerate approximately 12 hours and serve. 


—Bonnie June Babbel 


BREAD PUDDING 


1 quart scalded milk 1 teaspoon cinnamon 
2 cups chopped bread 1 teaspoon nutmeg 

1 cup sugar 1 teaspoon vanilla 

1 teaspoon salt 3 eggs, separated 


Combine all except egg whites. Beat. Then fold in whites. Cook 1/2 hour 3500 
40 minutes. Check by sticking a knife down in near the center and if it comes out 


clean the pudding is done. 
—Margaret F. Talbot 
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FRUIT COCKTAIL DESSERT 


1-1/2 cups sifted flour 


3/4 cup sugar Add 1 well beaten egg 
1 teaspoon soda Fold in 1 can(25¢ size) 
1/2 teaspoon salt of fruit cocktail 


Put in greased 9 x 13" pan. Sprinkle with 1 cup brown sugar and 1/2 cup chopped 
nuts, mixed together. Bake at 375° for 35 minutes. 


— Kathleen Cooney 


GELATIN PUDDING 


2 envelopes gelatin soaked in 1/2 cup cold water. 


1 cup milk, scalded Mix in gelatin and let stand 

1 cup maple syrup until jells. 

1 pint cream, whipped Mix with gelatin mixture; then 
1 cup nuts let jell again. 


Serve cold. 
. —Wyoima Hoagland 


GRAHAM CRACKER PUDDING 


3/4 cup sugar 1/2 cup nuts 

1 cup graham cracker crumbs 1/4 teaspoon salt 
1/2 teaspoon baking powder 1 teaspoon vanilla 
3 eggs | 


Mix crumbs, baking powder, sugar, salt. Add vanilla, nuts. Work in egg yolks. 
Fold in whites (beaten stiff). Pour into greased pan. Bake 350° for 25 minutes. 
Serve with sauce. 

Butterscotch Sauce 


1 cup brown sugar 1/4 cup water 
1 egg 1/2 cup butter 
1/4 cup orange juice 


Beat eggs we ll. Add sugar, orange juice, water, butter. Cook in double boiler 
until thickened. Serve with whipped cream. 
—Vivian Symons 
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APPLE PUDDING 


1 cup sugar 1 egg 

1 teaspoon baking powder 1 tablespoon oil or melted 
1 cup flour shortening 

Pinch of salt 2 cups sliced apples 


Preheat oven to 350°. Measure and sift dry ingredients; add egg, oil or shortening, 
and apples. Mix until dry ingredients are moistened. This will take about 2 min- 
utes with a mixer and slightly longer by hand. Spread in a buttered pan and sprinkle 
with sugar and cinnamon. Bake 30-40 minutes; good served while warm. 


—Susan Judd 


ORANGE PUDDING DESSERT 


1/2 cup shortening 1 tablespoon lemon juice 
1 cup sugar 1 teaspoon baking powder 
1 cup sour milk 1/4 teaspooncsalt. 

1 teaspoon soda 2 cups.sifted flour 

1/4 cup grated orange rind 1 cup raisins 


Cream shortening and sugar. Add egg, sour milk, and soda. Add sifted dry © 
ingredients, raisins and orange rind. Bake in 12 x 15 pan at 350° for 35 minutes. 
While still hot, combine juice of two oranges with one cup sugar, and spread on 
top. Serve with whipped cream. 

—Judy Peterson 


-GINGERSNAP ICEBOX PUDDING 


1/2 pound gingersnaps 1 cup whipping cream 

2/3 pound (2-1/2 cups) confec- 4 tablespoons melted butter 
tioner's sugar 3 small bananas 

1/2 cup soft butter 3 eggs 

1 No. 2 can diced pineapple, 3/4 cup pecans 
drained 


Crush gingersnaps; mix with 4 tablespoons melted butter and spread evenly in an 

8 x 10-inch dish. Set in refrigerator to chill. Cream 1/2 cup butter, confeetioner's 
sugar and eggs until fluffy. Spread over chilled crumbs. Continue chilling. Dice 
bananas; combine with pineapple and nuts. Fold into whipped cream. Spread over 
other layers. Sprinkle with a few gingersnap crumbs. Chill 2 hours. Serves 10. 


—Lynell Bennett 
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DATE PUDDING 


1 cup sugar 1 cup nuts 
1-1/2 cups flour 3/4 cup milk 
3/4 teaspoon soda 1 cup chopped dates 


Mix in batter well and pour into following syrup: 


1 cup brown sugar 1-1/2 cups water 
2 tablespoons butter 


Simmer together. Pour batter into above syrup and bake in moderate oven about 


40 minutes. Serve with sauce or whipped cream. 
—Melba S. Bushnell 


CARMEL DATE PUDDING 


Let 1-1/2 cups brown sugar dissolve over heat in 1-1/2 cups water to make a 
syrup. 


1 cup flour 1/2 cup nuts, chopped 

1 cup sugar 1 teaspoon vanilla 

1 cup milk _., ,. 1 teaspoon baking powder 
1 cup dates, cut 1/3 teaspoon salt 


Mix above together and drop in syrup. Do not spread. Bake in 375° oven 45 


minutes. 
—Sally Sue Rath 


DESSERT PUDDING 


1 cup sifted flour | 1 teaspoon soda 
1 cup sugar 1/4 teaspoon salt 


Mix together in bowl. Beat one egg. Add 1 teaspoon vanilla and 1 can undrained 
fruit cocktail. Mix together and add to dry ingredients. Stir very well. Put into 
greased baking dish and sprinkle on top: 
1 cup brown sugar 1/2 cup chopped nuts 
1 tablespoon flour 
Bake 1 hour at 3259. For glass dish bake at 300°. Serve while warm with 
whipped cream or ice cream. 
—Bonnie Howell 
Variation: Add 1/2 teaspoon baking powder 
along with the baking soda. 
— Helen Bloomquist 
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CARAMEL DUMPLINGS 


1-1/2 cups sifted flour 

1-1/2 teaspoons baking powder 
1/8 teaspoon salt 

1/3 cup sugar 


Boil brown sugar, butter, and water together. 
20 minutes on low heat. 


Enough milk to make thick 
batter, or 2/3 cup 

1-1/2 cups brown sugar 

1-1/2 cups water 

2 tablespoons butter 


Drop in batter. Cover and cook 


Serve hot with whipped cream. 


—Louise Frank 


BAKELESS CAKE 


1 cup sugar 

1/2 cup melted butter 
1 cup nuts 

2 whole eggs, beaten 


Mix all ingredients thoroughly. Chill. 
cherries. 
Better 2 or 3 days old. 


1 pound vanilla wafers, crushed 
to meal 

1 cup pineapple 

1 8 oz. bottle cherries 


Serve topped with whipped cream and 


~—Lynell Bennett 


CHOCOLATE DREAM 


12 graham crackers, crushed 
2 cubes margarine, soft 
2 cups powdered sugar 


3 eggs 


Line 8" pan with 6 crackers. 


Cream butter and sugar well. 


_3 squares bitter sweet chocolate 


1 teaspoon vanilla 


1-1/2 cups chopped nuts, 


optional 


Beat in eggs, one at 


atime, Add melted chocolate when it is cool. Add vanilla and nuts. Spread in 
pan; cover with remaining crackers. Refrigerate. 
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-~ Diane Stark 


CHOCOLATE ROLL-UP 


5 egg yolks (beat real good) 1 teaspoon vanilla 
1 cup powdered sugar 1/2 teaspoon salt 
1/4 cup flour 3 tablespoons cocoa - 


Beat yolks until thick and lemon colored. Sift sugar, flour, salt and cocoa together 
3 times. Beat into egg yolks until blended. Add vanilla. Fold in beaten whites. 
Bake in waxed paper-lined pan 15-1/2 x 6 x.12-1/2 inches. Bake cute 15 to 20 
minutes, Turn out onto towel. Sprinkle with powdered sugar. Remove paper. Cut 
off crisp edges. Rollup. Cool. Unroll and spread with sweetened whippec cream 
or your favorite filling. Roll like jelly roll. Dust with powdered sugar. 


— Vivian Symons 


MINT WAFER-ROLL 


1 package Nabisco chocolate wafers 2 drops peppermint 
1/2 pint whipping cream 1 package mint chips 
1 tablespoons sugar 


Whip cream until stiff. Add sugar and mint flavoring. Crush the package of mints 
and put about 2/3 of it into the whipping cream, Spread a thin layer of cream on 
each wafer and stack in groups of six. Now put all the wafers together inte one long 
roll. Cover the whole roll with the remaining cream. Put the rest of the ceushed 
mints over the top of the roll. Chill in the frige for about 3 hours. 
Note: You will probably not need ali the wafers. 

~Carolyn Wootton 


FRUIT COBBLER 
Mix thoroughly and spread evenly in large shallow baking dish: 


1/4 cup soft butter _ 2 teaspoons baking powder 
1 cup sifted flour 1/2 cup milk 
1/2 cup sugar 


Over batter spread fruit from No. 2 can of quart jar (pie cherries, apricots, peaches, 
berries, etc.). Sprinkle 1/2 to 1/4 cup sugar. Pour over all 1 cup fruit juice. Bake 
45-50 minutes at 375°. 

—Janet White 
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CRANBERRY CRUNCH 


Mix together: 
1 cup uncooked rolled oats 1 cup brown sugar 
1/2 cup flour 


Cut in 1/2 cup butter until crumbly. Place half this mixture in an 8 x 8 greased 
baking dish. Pour a 1 pound can of cranberry sauce (whole or jellied). Spread on 
rest of crumb mixture. Bake 45 minutes at 350°. Cool a little. Cut in squares. 
Serve with vanilla ice cream. 

—Pat Taylor 


STRAWBERRY JELLO DESSERT 


1 package strawberry jello 2 eggs 
2 cups pineapple juice 1 cup sugar 


Beat eggs. Add pineapple juice and sugar and bring to a boil. Mix with the package 
of jello. Let stand until syrupy. Whip one can chilled canned milk. Fold into mix- 
ture. Crumble 16 graham crackers with 1/3 cup sugar and 4 tablespoons butter. 
Sprinkle in greased pan or pyrex dish. Pour mixture in and sprinkle crumb mixture 
over top. Let stand to set well (about 24 hours). Well drained fruit can be added for 
variety. This dessert keeps well for several days. 


— Dian Price 


CHRISTMAS FRUIT 


1 package frozen raspberries and juice, thawed 

1 small can Mandarin orange sections and juice 

1 Jonathan apple, cored and diced 

1 banana, peeled and cut into half slices 

1 orange, peeled and cut into half sections 

1 medium sized can fruit cocktail, drained 

1 medium sized-can pineapple tidbits, drained 

1/3 cup raisins, washed; or if you prefer, you may use dried apricots 
or dried prunes, chopped 


Makes enough fruit for 4 to 6 servings, and has a reddish color that represents the 
Christmas Spirit of love. May be eaten as a dessert or as a part of the main course. 
Recipe may be doubled as many times as desired. 


—Marilyn Louise Dinger 
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RASPBERRY FLUFF 


Combine and chill: 
12 marshmallows 5 tablespoons chopped walnuts 
1/2 package frozen raspberries 


1. When thoroughly chilled, fold in 1/4 cup whipped cream. 
2. Serve immediately. 


Serves 4. 
WALNUT CREAM ROLL 
1/4 teaspoon salt 1 cup walnuts, chopped 
4 eggs, separated medium fine 
2/3 cup confectioner’s sugar 1/2 teaspoon vanilla 
2 tablespoons flour 2 tablespoons sugar 


Add salt to egg whites; beat at high speed until stiff; beat in 2 tablespoons con- 
fectioner’s sugar. 

Beat yolks until thick and light, then beat in rest of confectioner’s sugar; 
fold into egg white mixture. Sprinkle flour and walnuts over surface, then fold 
in; add vanilla. 

Grease 10-1/2 x 15-1/2 x 1" baking pan; line with waxed paper; grease 
paper and sprinkle with 2 tablespoons sugar. Spread batter evenly in pan. 

Bake in moderate oven (350°) 20 minutes. Turn out at once onto damp, 
clean towel heavily coated with confectioner’s sugar; roll cake up gently inside 
towel; cool. Unroll to fill. 

Spread 3/4 of cream filling over cake surface; reroll. Spread remaining 
filling over outside. Decorate with walnut halves, candied cherries or slivers of 
citron. Makes 8 servings. 

—— Nancy Searle 


PEPPERMINT STICK DESSERT 


1 package vanilla wafers 1/2 package small marshmallows 
1 pint whipping cream 1/2 cup chopped nuts 
3 tablespoons powdered sugar 3 peppermint sticks, crushed 


Crush vanilla wafers and put half in bottom of a 9" layer cake tin. Whip cream. 
Add powdered sugar. Fold in marshmallows, nuts, peppermint sticks and pour 
into baking tin. 

Put remaining crumbs on top and let set overnight. Serves 15. 


—Jolene Bowen 
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VINEGAR COBBLER 


1-1/2 cups sugar 2 tablespoons cornstarch, 
1 teaspoon cinnamon optional 


Dissolve dry ingredients in: 
3 cups hot water 1/2 cup vinegar 


Pour mixture in 9" x 13“ baking dish. Place layer of baking powder biscuits on top 
and bake in 400° oven for 12 minutes. 
—Judy Stephensen 


TOPSY TURVY COBBLER 


3 tablespoons butter 3/4 cup milk 

1-1/2 cups sugar 1-1/2 cups cooked or canned 

1 cup sifted flour fruit 

1 teaspoon baking powder 1 cup juice (when using canned 
Pinch of salt fruit add enough water to 


make 1 cup liquid) 


Cream butter and 1 cup sugar. Sift flour, baking powder, and salt.. Add alternately 
to creamed mixture, with milk. Pour batter into greased baking dish. Combine 
fruit and juice with the 1/2 cup sugar and heat. 

Pour fruit over batter. Bake in 350° oven 40-50 minutes. Serve warm, plain, 
with cream or ice cream. Use cherries, blackberries, raspberries, blueberries, 
pineapple, etc. 

—AnnB. Tanner 


PINEAPPLE NUT DESSERT 


2-1/4 cups graham cracker crumbs 1 cup sugar 

1 cup chopped nuts 1/2 cup butter 

1 cup crushed pineapple 3 teaspoons cream 
1 egg, beaten Dash of salt 


Cream sugar and butter; add egg, salt, cream, and pineapple. Cover bottom of 
pan with crumbs, 1/2 inch thick. Pour in 3-4 tablespoons pineapple, sprinkle with 
nuts. Repeat layers twice. Cover with waxed paper; chill for 24 hours. Serve 
with whipped cream. 8-10 servings. 


—Vonda Ray 
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CARAMEL RAISIN DELIGHT 


1 tablespoons butter 1/2 cup raisins 

1/2 cup milk 1/2 teaspoon salt 

1/2 cup sugar 1/2 cup nuts 

1 cup flour 1 teaspoon vanilla 

1/2 teaspoon soda 1/2 teaspoon cinnamon 


1/2 teaspoon nutmeg 
Pour into a slightly greased square pan and set aside. Mix: 


2 tablespoons butter 2 cups boiling water 
1 cup brown sugar 


Pour this over the mixture in cake tin. Bake 400° for 30 minutes. 


APPLE CRISP 


8 to 4 medium apples 1/2 cup butter. - 

1/2 cup flour 3/4 cup quick cooking oats 

1 teaspoon cinnamon { more if 1/4 to 1/2 cup brown sugar 
desired) 


Pare and slice apples. Place in pan. Mix sugar, oatmeal, flour and cinnamon. 
Sprinkle over apples, then pour melted butter over top. Bake 350° for 35-40 min- 


utes. Serve with cheese, cream, ete. 
Zola M. Sandgren 


CHOCOLATE SUNDAE SAUCE 


1 cup sugar 3/4 cup milk 
3 tablespoons Cocoa 1 tablespoon butter 


Slowly bring to a boil and simmer for about 4 or 5 minutes, then serve over favorite 


ice cream. 
—Betty Brown 
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BLUEBERRY COBB LER 


1 cup sifted flour 3/4 cup water 

1-1/2 teaspoons baking powder 1/4 cup butter or margarine 
1/4 teaspoon salt 1/2 cup sugar 

1 pint cultivated blueberries ‘1 egg, slightly beaten 

1/3 cup sugar 1/2 cup milk 

1 teaspoon grated lemon rind 1-1/2 teaspoons vanilla 


Sift together flour, baking powder, and salt. Combine blueberries, 1/3 cup sugar, 
lemon rind and water. Bring to a boil, stirring constantly, until sugar dissolves. 
Reduce heat; simmer 5 minutes, Cream butter or margarine until soft, adding 1/2 
cup sugar gradually, beating after each addition until light and fluffy. Add dry 
ingredients alternately with combined egg, milk and vanilla, beating well after 
each addition. (Batter will be thin.) Pour hot blueberry mixture into greased 1-1/2 
quart casserole. Spoon on cobbler batter. Bake in moderate oven (375°) 30 minutes. 
Serve warm with whipped cream or vanilla ice cream. Makes 6 servings. 


—Linda Westcott 


PINEAPPLE FLUFF 


4 egg yolks, unbeaten 1/2 cup sugar 
1 cup crushed pineapple 


Combine in pan and cook until it coats the spoon. 

Add 1 package lemon jello and let cool. 

Beat 4 egg whites and fold in 1/2 cup sugar. Add to custard mixture. Mix 
together 20 vanilla wafers, crushed, and 2 tablespoons butter. Line bottom of dish 
with crumbs and pour in custard. Put remaining crumbs on top. 


—Ann Partridge ® 


SNOW BALLS 
1 No, 2 can pineapple, crushed 1 box vanilla waffers 
1 egg Sugar to taste 
2 tablespoons cornstarch 1/2 teaspoon vanilla 


Put pineapple in saucepan and add sugar to taste. Add egg and vanilla and thicken 
with cornstarch. Put a layer of this mixture between four vanilla waffers and let 
stand for a couple of hours. Put stiffly whipped cream or Dream Whip around and 
cover with coconut. 

—Janice N, Hansen 


168 


RASPBERRY RHAPSODY 


1 6-oz. package raspberry gelatin 1 10-0z. package frozen 
1-1/2 cups water raspberries, thawed 

1 pint whipping cream 1 large angel food cake 
1/4 cup sugar 1 tablespoon cornstarch 


Mix gelatin with 1 cup boiling water. Add 1/2 cup cold water. Chill until partially 
thickened, Whip until fluffy. 

Whip cream with sugar until it stands in soft peaks. Fold into gelatin. Drain 
berries, reserving juice. Fold in berries. 

Slice cake into four layers. In angel food cake pan, alternate layers of gelatin 
mixture and cake. Start and finish with layer of gelatin mixture. Place in refrigera - 
tor and chill overnight. Unmald on pretty plate. 

Heat juice with cornstarch until slightly thickened and clear. Cool and drizzle 
over cake... Chill until serving time....Serves 12. 

~~Marsha Iverson 


PEACH TAPIOCA PUDDING 


Put in baking dish 1 quart canned peaches, 2 tablespoons tapioca; sprinkle with 
cinnamon, Bake in oven about 350° untii it begins to thicken. Serve warm with 
top cream. 


--Zola M, Sandgren 


DATE MELTAWAYS 


2 tablespoons butter 1 egg 
1-1/2 cups flour , 2 tablespoons sugar 
2 teaspoons baking powder 2 tablespoons milk 


Melt butter and sugar; add milk and well beaten egg. Mix well; add flour, baking 
powder. Roll out and line a baking dish, keeping 1/2 back for covering. 


Date Mixture 


1 cup dates 1 cup water 
1/2 cup sugar 


Boil together until thick. Allow to cool, then spread over meltaway pastry. Cover 
with pastry. Brush top with milk and bake 375°. | 
Stewed apples may be used in place of dates, 
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APRICOT ICE 


Puree one quart of apricots; add 2 teaspoons lemon juice and 1/2 cup sugar. 
Freeze and whip. Serve with ginger ale. (Delicious with brownies). 


—Jean L. Card 


APPLE DESSERT 


24 medium apples (peel-and shred or grate coarse) 
Put into 2 baking dishes 9 x 14. 


Sprinkle over apples: 
_ 2 cups sugar 1 teaspoon cinnamon 


1 teaspoon nutmeg 


Top with: 
1 pound butter (part margarine 4 cups brown sugar (1-1/2 
can be used) | pounds brown sugar) | 
3-1/2 to 4 cups flour 1 cup quick cooking rolled 
oats 


Pat over apples. Bake 35 minutes to 1 hour at 375°. 


—Vivian Symons 


APPLE CRISP 


Peel and gore 6 - 8 apples and slice into a buttered casserole, adding 1 table- 
spoon cinnamon, and 1/2 cup water. 
Work together until crumbly: 
1 cup sugar 1/2 cup butter 
3/4 cup flour 


Spread over apples. Bake uncovered at 375° for 1-1/4 hours or at 400° for 1 hour. 


— Carol Lee Egbert 
— Kathleen Cooney 
—AnnB. Tanner 
—Bonnie June Babbel 
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STRAWBERRY GRAHAM CRACKER DESSERT 


18 graham crackers 1/2 pound marshmallows 

1/4 cup sugar 1 cup whipping cream 

1/2 cup milk 1 pint sweetened sliced strawberries 
1/4 cup melted butter 1/2 cup sliced nuts 


Roll graham crackers to fine crumbs and add melted butter and sugar. Mix well, 
and pat into flat greased baking dish, reserving two tablespoons for the top. 

Melt marshmallows in top of double boiler with milk. Cool. Add cream which 
has been whipped. Place layer of marshmallow mixture in baking dish and then the 
strawberries and nuts mixed lightly together. Add remaining marshmallow mixture 
and top with reserved graham cracker crumbs, Chill in refrigerator overnight. Cut 
into squares and serve. 

—Melba S. Bushnell 


CHOCOLATE ECLAIRS 


12 marshmallows 14-16 graham crackers 

1 small can Hershey's chocolate 1/4 cup butter 

1/2 cup nuts 1 cup powdered sugar 
3 eggs 


Mix marshmallows, chocolate, and nuts and let stand. Cream together the butter, 
powdered sugar and eggs. Mix the two mixtures together. Use graham crackers 
for the bottom and top. Cool. : 

— Carol Lee Egbert 


CREAM PUFFS 


1 cup water 1/4 pound butter 
1/4 teaspoon salt 


Boil the above ingredients. Add 1 cup flour (stir in slowly). 

Stir into ball. Remove from heat and stir in 1 egg and heat. Repeat 4 times 
until 4.eggs have been added (1 at a time). 

Have oven heated to 400-4259. Place batter by spoonsful 1-1/2 inches apart. 
Place on middle shelf in oven - vent 1/4 open. Do not open door for 35 minutes. 
Take out; place on rack and cool. Slit and fill with cream, custard, or ice cream. 


—Ann Behunin 
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PRALINE PUDDING 


Cook and stir 1/2 cup coconut, 1/3 cup chopped nuts, 1/3 cup brown sugar, 
3 tablespoons butter until golden, about 5 minutes. Cool on buttered baking dish. 
Break into small pieces and use in and on top of vanilla pudding. Serve with whipped 
cream. 
— Vivian Symons 


APPLE CRISP 


8 large apples sliced as for pie 1 teaspoon cinnamon mixed 
1/2 cup sugar with apple 
Blend: 
1 cup brown sugar 1/2 cup butter 
1 cup flour 1/2 cup chopped nuts 


Sprinkle this on top of the apples. Bake about 40 minutes at 375°. (Pour into flat 
pan before baking. ) 
—Karen M. Johnson 


APPLE DESSERT 


1 cup sugar 1 egg 
1/2 cup butter 


Cream together; then add apples and nuts. 


3 medium sized apples 1/2 teaspoon salt 
peeled and diced 1 teaspoon nutmeg 
1/2 cup chopped nuts 1 teaspoon baking soda 


1-1/2 cups flour 


Sift and add to above mixture. Put in greased baking dish and bake 45 minutes at 
375°. 


Topping 
2 tablespoons butter 2 tablespoons Karo syrup 
1 cup white sugar 
Combine and boil.1 minute. 
1 cup brown sugar 1 teaspoon vanilla 


1-1/2 cups cream 


Boil 1 mi 
Ol minute more —Ann Behunin 


16% 


MARSHMALLOW DELIGHT 


12 chocolate cream cookies 1 cup cream, whipped 
30 marshmallows 1 large Hershey bar, grated 
1/2 cup milk 1 cup chopped nuts 


Crumb cookies; line pan with half of crumbs. Dissolve marshmallows in milk. 
Cool; fold in cream, whipped stiff. Add grated chocolate and nuts. Pour in pan 
and sprinkle remaining crumbs on top. Set 12 hours in refrigerator. Makes 8-10 


servings. 
—Vonda Ray 


BISQUE 
1/4 cup melted butter 16-20 graham crackers 


Mix well and line large baking dish, saving 1/2 cup for the top. 


1 package red jello Add one or all of the following: 
1/4 cup sugar 2 - 3 bananas 

1/2 cup hot water Small can crushed pineapple 
Juice of 1 lemon Coconut 


1 large can evaporated milk, chilled 


Dissolve jello in hot water; add sugar and lemon juice. Whip chilled milk and 
add jello mixture. Fold in bananas, pineapple or coconut. DO NOT USE WHIP- 
PING CREAM! 

——Laura Jones 


PEPPERMINT-MARSHMALLOW DESSERT 


2 cups graham cracker crumbs 1/2 cup powdered sugar 
1 cup melted butter 1 cup chopped nuts 


Mix well and press in 8" square pan, saving one third of mixture for topping. Bake 
for 15 minutes at 325° and cool. 


Combine: 
1 cup whipped cream 1-1/2 cups miniature marsh- 
3/4 cup crushed peppermint sticks mallows, melted 


Spread this mixture on top of the crumbs, and then cover with the remainder of 
the crumb mixture. Chill 24 hours. 
—Leah Ferguson 
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FRUIT COCKTAIL CAKE 


1-3/4 cups flour 1 can (2 cups) fruit cock- 
1 teaspoon baking soda tail undrained 

1 beaten egg 1 cup brown sugar 

1 cup white sugar 1/2 cup chopped nuts 


1/4 teaspoon salt 


Mix all ingredients thoroughly. Bake in a well-greased pan at 350° for 30 minutes. 


—Judy Good 
CHERRY APRICOT BETTY 
6 tablespoons melted butter 1 No. 1 can apricot halves 
2 cups soft bread crumbs 1/2 cup brown sugar 
1 No. 2 can water-packed, pitted 1 teaspoon grated lemon rind 
red cherries 1/2 teaspoon nutmeg, cinna- 
mon, salt 


Pour margarine over crumbs and mix until all crumbs coated. Drain cherries and 
apricots and save for sauce. Layer ingredients. Cover with remaining bread 
crumbs. Bake 375° for 45 minutes. Yield: 4 servings. Le 


Sauce 
1 cup canned juice 1/4 teaspoon vanilla 
1 tablespoons cornstarch 1/4 cup sugar 
1/8 teaspoon salt 1/2 teaspoon grated lemon rind 
1/4 teaspoon nutmeg 1/2 cup cream, whipped 


Blend 1/4 cup juice with cornstarch. Heat remaining to boiling and stir in corn- 
starch mixture. Add remaining ingredients. Remove and cool. Fold sauce into 
cream and flavor with vanilla. Serve over cherry apricot Betty. 


—Carolyn Hempel 


VIOLETS JELLO PUDDING AND SALAD 


3 packages of different gelatin, melted in 1-1/2 cup water each. Set, cube and 
put with 1 cup pineapple, 3 or 4 bananas, 1 cup cream, whipped. Crush 1 pack- 
age vanilla wafers and put in layers with pudding. 


—Chery1 Kingsford 
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CARAMEL SAUCE 


1/4 cup butter (1/2 stick) 1-1/2 tablespoons white 
1 package light brown sugar Karo syrup 


Cook together for 2 minutes. Watch very carefully to avoid burning. Let stand about 
5 minutes after removing from the stove, then add 1 large can evaporated milk. Stir. 
Spoon onto cooled pie, servings: and top with pecan nut, or spoon of ice cream on pie 
and top with caramel sauce. Sauce stores well in refrigerator. | 


SAUCE FOR ANGEL FOOD CAKE 


2 egg yolks Juice of orange and rind 
1/2 cup sugar 


Cook until thick, Add 1/2 cup crushed pineapple or 1/2 cup coconut. Cool. Fold 
in whipped cream. 
—Vivian Symons 


BUTTERSCOTCH SAUCE FOR ICE CREAM SUNDIES 


1 package butterscotch instant § —2/8 cup dark Karo — 
pudding 3/4 cup evaporated milk 


Stir together very well. Let stand a few minutes and serve. 


Variations: Use light Karo in chocolate and vanilla puddings. 
Pineapple add 3 tablespoons concentrate orange juice along with Karo. 


—Vivian Symons 


FRUIT ICE CREAM 


1 No. 2 can crushed pineapple 4 cups sugar ) or 2 cans 

2 bananas 1 cup evaporated milk) Eagle brand 
2 oranges STRIC milk: 

1 lemon Vanilla 

1 quart whipping cream 1 teaspoon salt 


Fill with milk until about 3/4 full (takes about 2 quarts). Makes 6 quarts. Freeze. 


—Vivian Symons 


ICE BOX DESSERT 


1 pound marshmallows Juice of 1 lemon 
1/2 cup milk 1/2 cup pineapple juice 


Cook in double boiler until marshméllows are melted. Cool (Sure), Add to 
strained No. 2 can of crushed pineapple and 1 pint of whipped cream. Crush in 
sack 16 graham crackers, Sprinkle 1/2 on bottom and 1/2 on top. Chill in refrigera- 
tor. Garnish with cream and cherry. Serves 15. 
— Barbara Ballard 


FROZEN LEMON DESSERT 


3 eggs 1/2 cup sugar 
1,cup whipping cream Box of vanilla wafers, 
1/4 cup lemon juice crushed 


Separate eggs. Beat whites until they hold a point. Gradually beat in sugar until 
glossy. Beat egg yolks until thick and lemon colored, and fold into egg whites. 
Beat lemon juice and cream and fold into egg mixture. Pour into buttered trays 
lined with vanilla wafer crumbs. Sprinkle remaining crumbs on top. Freeze. 
(Use ice cube trays with divider out.) . ot. eth 
—Ann Partridge 


MARSHMALLOW DESSERT 


3/4 cup milk 1 tablespoon sugar 

1/2 pound marshmallows 1/2 teaspoon vanilla 

1 pint cream (Dream Whip) 1 pint drained fruit (ie, fruit 
cocktail) 


Melt marshmallow with milk in double boiler and cool. Whip cream, Add sugar and 
vanilla. Fold cream into marshmallow mixture. Add fruit. Pour into graham cracker 
crust. Garnish with crumbs, Chill several hours. 


Crust: 
2 dozen graham crackers 1 tablespoon sugar 
1/2 cup butter 


—Nancy Homer 


1971 


BLUEBERRY DESSERT 


12 graham crackers, crushed 1/4 cup melted butter 
fine 1/2 cup sugar 


Mix the above and pat in 9” x 9" baking dish. 


1 - 8 oz. package cream cheese 2 eggs, beaten 
1/2 cup sugar 1 teaspoon vanilla 


Cream cheese until soft and add rest of ingredients. Put in crust and bake 15 minutes 
at 375°, 


Blueberry Sauce: Drain 1 large can blueberries. Take: 


Juice from berries 1/2 cup water 
1/2 cup sugar 2-1/2 tablespoons cornstarch 


Cook until slightly thickened. Add berries with 1 tablespoon lemon juice. Cool 
and put over crust of baked mixture. Top with whipped cream. Serves 9-12, 


LEMON SAUCE 


igo cup sugar ; _.. 1 tablespoon cornstarch | 
1 cup boiling water into mixture 


Stir together and cook over heat until thick and clear. Take off heat and add pinch 
of salt, 2 tablespoons margarine, 1 tablespoon grated lemon rind, 3 tablespoons 
lemon juice and stir. Serve hot - over gingerbread. 


— Kathleen Cooney 


LEMON CREAM FILLING 


1 cup sugar 2/3 cup water 

5 level tablespoons flour 2 teaspoons butter 

1 egg, slightly beaten 1 teaspoon grated lemon rind 
1/3 cup lemon juice 1 cup whipped cream 


Combine sugar, flour in top of double boiler. Add egg, lemon juice, water and 
butter. Mix thoroughly. Place over boiling water and cook 10 minutes stirring 
constantly, Chill and add cream and use on white cake, 


—Evie Haslam 
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CHEESE CAKE 


2 packages lemon jello 2 cups hot water 

1 8-0z. package Phil. cream 1 large can milk, whipped 
cheese 30 graham crackers 

1-1/2 cups sugar 1/2 cube margarine 


2 teaspoons vanilla 


Dissolve jello in hot water. Cool until thick. Cream cheese with sugar and 
vanilla. Beat milk until thick. Add jello which has been beaten until fluffy. 
Add cream cheese mixture. 

Pour over 1/2 graham cracker and butter crust in bottom of cake pan. Cover 
with other 1/2 graham cracker mix. Chill. Serves 8. 


— Darla Ferguson 
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LASAGNA 


2 pounds ground meat 1-1/2 cup water (2 6-oz. cans 
2 cloves garlic water, using tomato cans) 

1 pound large curd cottage cheese 2 teaspoons salt 

1 pound cheddar cheese (grated) 1 teaspoon oregano 

2 6-0z. cans tomato paste 1/4 teaspoon pepper 


1/2 package wide noodles(1-1/2. to 2" wide) ..-” : 


Brown meat and garlic. Add tomato paste, water, salt, oregano, and pepper. 
Simmer for 15 minutes. Cook noodles. Grease casserole dish. Put a layer of 
noodles on the bottom, then layer of cheddar cheese, a layer of meat, a layer of 
cottage cheese. Repeat with the noodles, cheddar cheese, meat mixture, and 
cottage cheese. Then sprinkle with parmesan cheese and bake 30 minutes at 350°. 


—Judy Lowe 
LASAGNA 

1/2 cup onion, chopped 2 teaspoons salt for sauce 
2 cloves garlic, finely chopped 1/2 teaspoon pepper 
1/4 cup salad oil 5 quarts boiling water 
2 pounds ground beef 2 tablespoons salt for Lasagna 
1 can(1 Ib. 13 oz.) tomatoes 1 pound Lasagna noodles 
2 cans (8 oz. each) tomato sauce 2 cups cottage cheese 
2 tablespoons oregano 1 lb. mozarella cheese, sliced thin 


1/2 cup grated parmesean cheese 


1. Heat oil in fry pan. Add onions, garlic and beef. Cook until beef light brown. 
Stir occasionally; add tomatoes, tomato sauce, oregano, 2 teaspoons salt and pepper. 
Simmer about 10 minutes. 
2. In large kettle heat water to active boil; add salt, lasagna strips, one at a time 
so water will continue to boil. Cook uncovered, until tender, 15 to 20 minutes. 
Drain thoroughly. 
3. When both sauce and lasagna are cooked, put in large baking pan this way: 
Spread layer of meat sauce (about 1/3) in bottom. Cover with lasagna 
using about 1/2. Now spread with half of cottage cheese. Top with 
mozzarella slices and sprinkle with parmesean cheese. Repeat second 
layer and spread remaining meat sauce over top. Bake 350° 20 to 30 
minutes. Cheese should be bubbly and melted. Cut in squares to serve. 


10 to 12 servings. 
—Vivian Symons 


Susan Mines 
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BIZCOCHITOS 


( Mexico) 
1 cup pure lard 4-1/2 teaspoons baking powder 
1 cup sugar Pinch salt 
2 eggs 1/2 cup wine (about) 


2 teaspoons anise seed 


Cream lard, add sugar gradually, then the eggs and beat until light and fluffy. Add 
anise seed. Sift flour, salt and baking powder, add to first mixture. Add enough wine 
to make the dough hold together. Roll 1/2“ thick and cut into fancy shapes. Dip 1 
side in a mixture of sugar and cinnamon. Bake until golden brown in a moderate oven. 


—d58th Ward 
CHICKEN TETRAZINNI 
1 hen 2 medium sized bell peppers, 
Salt and pepper~ chopped 
1 package spaghetti 4 smali garlic cloves 
4 cans cream of mushroom soup 4 medium onions, chopped 
1 cup chopped celery 1/2 cup chopped almonds 


Boil hen until completely tender. Cut into chunks. Cook spaghetti in the boiling 
chicken broth until tender. Chop together celery, peppers, onions, and minced 
garlic. Tenderize in little oil or fat. Add to the spaghetti. Add the chopped 
chicken and mushroom soup. Add chopped almonds, salt and pepper. Pour into 
casserole. Cover with grated cheese. Bake in moderate oven 30-40 minutes. 
Serves 8-10 with “seconds”. 


— 58th Ward 
CHICKEN TACOS 
1 fryer, cut up 1 lettuce, shredded 
3 tablespoons salad oil 6 tomatoes, cubed 
1/2 cup water 3 avocadoes, sliced 
32 corn tortillas (approximate) 3 jalapenos peppers, sliced 


1/2 cup salad oil : thinly 


Brown fryer lightly in salad oil. Add water; cook 45 minutes. Cool; strip meat 
thinly from bones. Salt and pepper to taste. Heat rest of salad oil. Place tortillas 
in oil, one at a time, to soften for 1 minute. Fill center of tortilla with meat, roll, 
secure with toothpick. Brown to desired crispness. Serve 4 per person with salad 


and jalapenos sprinkled over the tacos. 
—58th Ward 
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’ SPANISH CASSEROLE 


1 can chili con carne 1 can tomato sauce or soup 
1 pound ground meat 1/2 pound mild longhorn cheese 
1 bag fritos 


Brown meat and drain off excess fat. Chop cheese into cubes—grate some for top. 
Mix all ingredients together adding two handfulls of fritos. Place in oven at 350° 
for 15 minutes or until heatéd thoroughly. Serve with additional fritos and cheese 


on top. 
— Sheila Swanson 


EGG PLANT - ITALIAN STYLE 


Peel and slice whole eggplant. Beat 2 eggs. Add salt and pepper to taste. Dip 
slices of eggplant into egg mixture and fry in Wesson oil just to brown lightly on each 
side, 

Place in deep baking dish: 

1 layer of fried egg plant. 

1 layer of jack cheese. 

1 layer of tomato suace. 

Repeat layers and add garlic salt to taste. 

Bake 1 hour at 350°. Serve with hot rolls and salad. 


Ae p 


—Laurelee Peterson 


PIZZA DOUGH 


1 yeast cake 2 tablespoons sugar 
3/4 cup milk 2 cups flour 
1/4 cup shortening 


Dissolve yeast cake in small amount of water with a little sugar. Heat milk and melt 
shortening in it. Add all ingredients and knead dough and let set 5 minutes. Then 
roll out tin. Makes 3 pizza crusts. Put tomato sauce—then cheese—cooked sausage— 
mushrooms(or your favorite pizza topping), then sprinkle with oregans and bake at 
400° about 20 minutes. 
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GREEK SPAGHETTI 
Dice and brown in 1/4 cup of olive oil: 


1 clove garlic 1 small onion 
1/2 green pepper 


Brown approximately 1 pound hamburger and drain fat off. 
Add 2 cans Campbell's Tomato Soup to browned garlic, green pepper and onion. 
Add 1-1/2 cans of water, then to this mixture add the browned hamburger and 
bring to a boil. 
Add sliced green olives. Last add 1 small package Velveeta cheese cut in small 
pieces so it will melt quickly. 
—Judi Davies 


TAMALE PIE 
2 tablespoons shortening 1 cup (8-3/4 oz. can) cream 
1 pound ground beef style corn 
1 cup chopped green pepper 1 clove crushed garlic 
1 cup chopped onion 1 tablespoon chili powder 
1/2 cup chopped celery 2 teaspoons salt 
1 cup sliced olives 1 cup grated cheese 
2 cups(1 lb. can) tomatoes 1 package Fritto corn chips 


Melt shortening in a skillet. Brown meat. Add remaining ingredients (save enough 
cheese to sprinkle on top). Simmer about 20 minutes. Place in casserole. Line pan 
with Frito corn chips, then add filling and top with more Fritto's and sprinkle with 
grated cheese. Bake in a moderate oven (350°) about 45 minutes. ; 


— Vickie Briscoe 


TAMALE PIE 


Saute 3 medium onions in fat and add to the following ingredients. 
Combine in flat pyrex dish: 


1 pound uncooked ground beef or 3 teaspoons chili powder 
chuck 1 No. 2 can whole kernal corn 
2 teaspoons salt ' 1 No. 2 can tomatoes 


Bake at 350° for 20 minutes with foil over top. Add sliced olives. 
Cover with 1/2 package of Betty Crocker corn bread mix. 
Then bake for 20 to 25 minutes more at 400°F, 


— Denise Malmberg 
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SPANISH FRIED CHICKEN 


1 frying chicken 1 cup rice 

4 tablespoons butter 1-2 tablespoons chili powder 
1 medium onion 2-1/2 cups water 

2 tomatoes 


Have chicken cyt up. Brown in butter with the onion you have chopped. Chop 
peppers and tomatoes. Place all in casserole, adding rice and water. Season with 
salt and bake in moderate oven until meat is tender, and rice is done, about 40 


minutes. Serves 4, 
—58th Ward 


TORTILLAS 


1 cup flour Dash of salt 
1/2 cup corn meal 1 egg 
1-1/2 cups cold water 


Mix all ingredients. Beat until smooth and thin. Pour on hot grill into thin circles. 
Cook to suit self—either soft or crisp. 

FILLING: Browned hamburger, lettuce, grated cheese, onions, tomatoes, and tacco 
sauce or anything else you desire. 


—Pam Morgan 
H 


ENCHILADAS 
Sauce: 6 tablespoons butter or oleo 6 tablespoons flour 
1 chopped onion 6 cups tomato juice 
1 chopped pepper 1 can(15 oz.) of Old El Paso 
1-1/2 teaspoons salt Enchilada Sauce (Rosarito or 
3 tablespoons Gebhardt’s chili Gebhardt’s also will work) 


powder 


Brown onions and peppers in oleo; add flour, salt, chili powder, tomato juice and 
stir in can of enchilada sauce. Simmer 15 minutes to a half hour. 


Melt 2 pounds of lard until hot. Cut up one head of lettuce. Grate about 1-1/2 pounds 
of cheese. Have 3 dozen Mrs. Rios tortillas. Chop one large onion. 

Dip tortilla in hot grease; then dip in sauce, then put grated cheese, chopped 
onions and lettuce on and roll. Place in oven after adding more sauce and cheese te 
the top. Heat for 10 to 20 minutes in 350°. Serve immediately or freeze. Makes 
36 enchiladas. 

-—-Janice N. Hansen 
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CHOW MEIN NOODLE CASSEROLE 
(Apartment Favorite) 


1-1/2 pounds hamburger 1-3/4 cups water 

1 green pepper, chopped 1 cup uncooked rice 

1 large onion, cut fine 1 large can chow mein noodles 
1 can cream of mushroom soup Salt and pepper 


1 can cream of chicken soup 


Brown hamburger, onion, and green pepper in margarine. Add all other ingredients 
except chow mein noodles. Mix well. Pour into greased casserole dish and cover. 
Bake at 350° for 30 minutes. Sprinkle the noodles on top and bake uncovered 10 
minutes more. Serve. 

—Bonnie June Babbel 


CHINESE NOODLE CASSEROLE 


1 can Chinese noodles (19¢) 1 cup chopped celery 
1 can tuna fish 1 cup chopped onions 
1 can cream of mushroom soup 1-1/2 cups water 


Mix all ingredients together. Bake 45 minutes at 325°, 
~-Loralee Priday 


BERCHERMUSLIE (Just Wonderful) 


Chopped nuts Raisins 

Raw oat meal All kinds of fruit 
Oranges, chopped or diced Yogart 

Apples, chopped or diced Ice cream 


Bananas, chopped or diced 


Mix in any proportions all fruits and nuts together and then blend in with yogart or 
melted vanilla ice cream and top with whipped cream. 


—Judy Young © 
MOCK BEEF STROGANOFF 
Brown: 1/2 cup chopped onions 1 pound ground beef 
Add: 1 can cream of mushroom soup 1 teaspoon pepper 
1 teaspoon salt 8 oz. cream cheese 


Heat through until meat is done and cream cheese is melted. Serve over cooked 
noodles. 
— Mary Lou Bratsko 
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TACO'S 


2 pounds hamburger 1 teaspoon chili powder 
1 whole onion, chopped 1 teaspoon salt 

1 tablespoon Worcestershire sauce 1 teaspoon pepper 

1 medium can tomato juice 1 teaspoon garlic salt 


3/4 cup instant oatmeal 


Brown meat and onions in a frying pan. Add tomato juice and other ingredients. 
Cook until mixture is quite thick. Skim off grease. 

Deep fat fry approximately 20 taco shells. 

Fill taco shell half full of meat and add grated cheese. Serve with sherred 
lettuce and diced tomatoes. 


—Margaret C. Graeber 


ENCHILADAS 
1-1/2 pound ground beef 2 cans tomato sauce 
1 dozen tortillas 1 teaspoon chili powder 
2 cups grated cheese 1 small chopped onion, if desired 


Cook ground beef until redness is gone. Take out of pan andreserve in bowl, leaving 
fat. Stir in 2 tablespoons flour and the chili powder. When bubbly add the 2 cans of 
hot sauce and two equal cans of water. Salt to taste. Add the tortillas to the gravy, 
and pour half of the mixture into a casserole. Add the cooked ground beef to the 
casserole and half of the grated cheese. Pour in the rest of the mixture. Sprinkle the 
rest of the cheese on top. 

Bake at 350° for about 20 minutes, or until the cheese melts. 


— Kathy Williams 


GREEN ENCHILADA CASSEROLE 


1 pound ground beef 1 dozen corn tortillas 
1 can (large) peeled green chile 1 can cream of mushroom or 
1 pound grated longhorn cheese cream of chicken soup 


1/4 cup grated onion 


Fry ground beef until brown. Butter an oblong casserole dish. Fry each tortilla and 
start layering in dish. Layer with a tortilla, meat, cheese, onion, and chile until dish 
is filled. Prepare soup as directed and pour over the. ingredients. Top with cheese. 
Bake in oven 30 minutes at 350°, Be sure to get enough soup over to keep it moist. 
Serve hot. 


—Jane Cansler 
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PORK CHOW MEIN 


1 large bunch celery, leaves and 2 big onions, cut small 
all cut small 2 pounds cubed pork 


1 green pepper, cut small 


Fry pork, salt and pepper. Add vegetables and steam 5 minutes, Cover with water, 
bring to a boil and thicken with cornstarch. Then add 4 tablespoons Soya sauce, 1 
can bean sprouts, and serve over chow mein noodles (2 cans noodles). Serves 10. 


—Melba S. Bushnell 


CHINESE CASSEROLE 


1 can bean sprouts) - 1 cup diced celery 

2 cans tuna (or chicken is good) 1/4 cup diced onion 

2 cans mushroom soup 3 cans chinese noodles 

1 can water 1/2 pound cashew nuts, broken 


Mix all together, and sprinkle 1/2 can noodles on top. Bake 1/2 hour at 350°. 
Serves 12. 
(Also for a good variation: string beans (french style), frozen, with slivered almonds) 


— Marilee Barton 


POLY NESIAN MEAT BALLS 


1 cup soft bread crumbs 1-1/2 tablespoons cornstarch 
1 teaspoon salt 1/4 teaspoon ginger 

1/8 teaspoon salt 1 cup pineapple juice 

1/4 cup chopped onion 1 tablespoon butter 

1/2 cup milk 1(8 oz.) can water 

1 tablespoon soy sauce Chestnuts, drained 

1 pound ground beef 2 (1-1lb.) cans bean sprouts 
1/4 cup sugar 1/4 cup chopped onion 


1, Combine soft bread crumbs, salt, pepper, onion, milk, 2 teaspoons soy sauce 
and ground beef. Shape into 16 balls, about 2 tablespoons each. 

2. Place in shallow baking pan and bake in 350° oven about 30 minutes, until 
browned. 

3. Combine sugar, cornstarch and ginger; add pineapple juice, vinegar, remain- 
ing soy sauce and butter. 

4. Cook over low heat until thickened, stirring constantly. Add water, chestnuts 
and reheat. Combine bean sprouts and onion. 

5. Simmer until onion is tender. Drain off liquid. Spoon bean sprout mix on 
plates, top with meat balls and pour over all. 

May be served with chow mein noodles. 
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DANISH PUFFS 


1 cup flour 1 teaspoon almond flavoring 
1/2 cup butter 1 cup sifted flour 
2 tablespoons water | 1/2 cup butter 

1 cup water 

2 eggs 


Heat oven to 350°. Measure first cup flour into bowl. Cut in butter. Sprinkle with 
2 tablespoons water and mix with fork. Round into a ball and divide in half. Pat 
dought with hands into 2 long strips, 12 x 3. Strips should be 3" apart on ungreased 
baking sheet. 

Mix the second amount of butter and water. Bring to a rolling boil. Add almond 
flavoring and remove from heat. Stir in flour immediately to keep it from lumping. 
When smooth and thick add one egg at a time beating until smooth. Divide in half 
and spread one half evenly over each piece of pastry. Bake about 50 minutes in a 
350° oven, until topping is crispy and nicely browned, Frost with a confectioner's 
sugar icing and sprinkle with chopped nuts. 

— Diane Davis 


JULSOCKERKA KOR 
(Swedish Christmas Cut-out Cookies) 


Cream 1 cup butter and gradually add 1 cup sugar. Add 2 beaten eggs and continue 
to beat until light and fluffy. Beat in 1 cup sugar. Add 1 teaspoon vanilla. Add 
3-3/4 cups all-purpose flour, 2 teaspoons baking powder and 1/4 cup cream. Mix 
well and chill. Roll out about 1/8" thick on floured board and cut. Brush with egg 
white, slightly beaten and sprinkle with sugar or decorations or after baking, frost 
with colored butter icing. Bake at 350°F for 8 minutes. Makes 88 cookies, 


—Gloria Johnson 


SWEDISH FRENCH TOAST 


4 eggs 1/4 teaspoon nutmeg 
1 teaspoon sugar 1-1/2 cups milk 
1/2 teaspoon salt 8 slices day-old bread 


Beat eggs and add seasonings and milk. Dip the bread and brown it. 4-6 servings. 


—Cheryl Slocum 
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SPANISH RICE AND BEEF 


4 slices bacon 1 No. 2-1/2 can tomatoes 
1 medium onion, chopped 3/4 cup uncooked rice 
1 pound ground chuck 1/2 teaspoon paprika 


1-1/2 teaspoons salt 


Lay 4 slices of bacon together and with knife cut into small pieces. Saute bacon in 
skillet until done, remove from skillet and pour off about half the fat. Brown onion 
in remaining bacon fat; add ground chuck and salt, and cook until beef is just gray in 
color. Add tomatoes, cooked bacon, and rice and paprika. Turn into a greased 
casserole. Cover and bake in a moderate oven (350°) for 1 ‘or 1-1/2 hours or until 
rice is tendér. Add hot water if needed during cooking. Serves 5. 

—Cathy Conley 


MACARONI AND SAUSAGE ITALIENNE 


1 pound small link sausage 2 cans Pranco-American macaroni 
1/4 cup chopped onion 1 cup cooked peas 
1/4 teaspoon oregano 


In covered saucepan, cook sausage in small amount of water for a few minutes.  Un- 
cover; brown slowly. Remove sausage; cut into thirds. Pour off all but 2 tablespoons 
drippings. Add onion and oregano; cook until onion is tender. Add macaroni, peas, 
and cooked sausage. Heat, stirring now and then. 4-6 servings. 


—Nancy Homer 


PIZZA 
Crust: 1 package yeast 1-1/2 teaspoons salt 
1 cup warm water 2 tablespoons shortening 
1 teaspoon sugar 3-1/2 cups sifted flour 


Dissolve yeast in water. Add sugar, salt and shortening. Add flour. Knead. Let 
raise to double. Roll out and place on greased cookie sheet. Let raise again for 15- 
20 minutes. Meanwhile prepare filling. 


FILLING: 
1 pound hamburger or sausage 1/8 teaspoon black pepper 
1 medium onion, chopped 1/4 teaspoon oregano 


1 teaspoon salt 


Fry meat and onion. Season. Add: 1 can tomato soup 


Spread on raised crust. Sprinkle 1/2 pound grated cheese over top. Bake 450° 15 


inutes. S 4 
minutes erve hot —Beth Thurber 
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SWEDISH PANCAKES 


Sift together: 
3/4 cup flour 1/2 teaspoon salt 
2 tablespoons powdered sugar 


Combine and beat: 
2 eggs 1/2 cup water 
2/3 cup milk 1 teaspoon vanilla 


Add liquid to flour mix. 

Mix well; ignore lumps. 

Batter will be very thin. 

Cook in usual manner until golden. 

Serve in stacks with sausage, powdered sugar, whipped cream, applesauce, 
preserves, and syrup for filling(all at once!), Serves approx. 2+ 


Vey oe) Saae 


t i ight. 
Prepare to gain welg —-Denise Malmberg 


FRENCH PANCAKES 


1 cup sifted flour | 2 eggs 
1/2 teaspoon salt 1/2 cup powdered sugar 
1 cup milk Orange juice - to flavor 


Mix flour and salt. Add milk and stir until smooth. Add remainder of ingredients 
and beat. Let stand 15-30 minutes, then cook on greased grill. 5-6 servings. 


—- Kathie Somppi 


FRENCH BREAKFAST MUFFINS 


1/3 cup shortening 1 egg 
1/2 cup sugar 


Sift together and add to above: 


1-1/2 cups flour 1-1/2teaspoons baking powder 
1/2 teaspoon salt 1/4 teaspoon nutmeg 
Add 1 cup milk. 
Blend and put in muffin tins, Bake in 350° oven for 25 to 30 minutes. 
Roll in melted butter and dip into mixture of 1/2 cup sugar and1 tsp. cinnamon. 
Serve hot! 
a (ae! | —Mimi Wright 
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ENCHILADA CASSEROLE 


1 package (12) corn tortillas 1 can tomato paste 
1 pound ground meat 1 teaspoon chili powder 
1 onion (small) Cheddar or longhorn cheese 


1 can chili beef soup 


Tear tortillas into thirds or fourths and layer half of them in the bottom of a 
casserole dish. Meanwhile, brown the meat and onion, stirring. Season with salt 
and pepper. Add chili beef soup and tomato paste, plus paste can of water and 1 
teaspoon chili powder. Stir together; bring to a boil. (Add water if necessary. ) 

Layer in casserole dish: tortillas, meat,and bean mixture, grated cheese. 
Two or three layers. Bake at 375° for 20-25 minutes. 
(If no meat is on hand, use 2 cans of chili con carne and 1 can tomato sauce and 
can of water. Add to sauted onion. ) 

—Joyce Avery 


SPANISH PORK CHOPS 


© thick pork chops, 2 pounds 1 teaspoon salt 

1 tablespoon fat 1/4 teaspoon pepper 
1 onion, sliced 2 tablespoons flour 
2 cups canned tomatoes 3-4 cups boiled rice 


Brown chops slowly on both sides in fat, then remove chops from pan. Now brown 
onions in same skillet, then add chops, tomatoes and seasoning. Cover and simmer 
30 to 40 minutes. Remove meat and thicken the tomato mixture with flour mixed 
to a smooth paste with 1/4 cup cold water. Boil 2 to 3 minutes, stirring constantly. 
Place rice in center of platter, arrange chops around rice, and pour tomato sauce 
over all. Serves 5. 


% 


—Cathy Conley 


SPANISH DELIGHT 


1 pound hamburger 1 can spaghetti 
1 can whole kernel corn 1 can tomato soup 
1 can sliced olives 


Fry hamburger until brown, then add spaghetti, olives, corn, and tomato soup. 
Leave in frying pan and cook until it starts to boil. Put in bowl and serve. 


—LaRae Christensen 
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BEEF ROULADES 


4 pounds thinly sliced round steak 1/4 cup shortening 
4 cups packaged herb~seasoned 2 cans Cream of Mushroom soup 
stuffing (or make your own) 1 cup water 


Cut steak into 12 long pieces; pound with meat hammer or edge of heavy saucer. 
Prepare stuffing as directed; place 1/3 cup on each piece steak; roll up; fasten with 
toothpicks. Brown in large skillet in shortening; pour off fat. Stir in soup, water. 
Cover; simmer 1-1/2 hours or until tender. Stir now and then. 


~~ Dorothy Scoresby 


SAUSAGE WITH YORKSHIRE PUDDING 


1 pound link sausage 2 eggs 
1 cup sifted flour 1 teaspoon salt 
1 cup milk 


Prick sausages with a fork in several places on all sides. Place in dripper pan and 
put in a 400° oven for 10 minutes. Remove and drain off all but 1/4 cup fat. 
Mix milk and 2 eggs(well beaten). Add to dry ingredients and beat till smooth. 
Arrange sausages in pan9 x 138. Pour batter over sausage. Bake at 400° for 30 


minutes. 
—-Carol Anderson 


MARSHMALLOW SLICES 


(from 
2 cups cornflakes 4 1 pinch salt 


3/4 cup brown sugar | 1 cup self-raising flour 
1 cup coconut ' 1/4 pound melted margarine 


Put all dry ingredients in a bowl and pour fat over. Mix and press into cookie sheet. 
Cook 10-15 minutes at 350°. 


Marshmallow Topping 


3/4 cup water 1 tablespoon gelatin 
1 cup sugar 


Boil all together for 2 minutes. Add 1 teaspoon vanilla and food coloring and beat 
well. Spread over slices. 


~-Wydonna Andersen 
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PRENCH BREAD PIZZA 


1 large loaf French bread 
1 cube margarine 

3/4 cup ketchup 

1-1/2 teaspoons oregano 


2 packages sliced chipped beef 

1 package Mozarella cheese 

1/4 teaspoon garlic oil, or salt 
or garlic chopped up 


Slice loaf the long way and spread with margarine to which has been added the garlic 


oil, or whatever you're using. 


Combine ketchup and oregano. Spread on both slices of bread. Add chopped 
beef and cheese and bake for 5 minutes in a 500°F oven, 


Quick and easy! 


LASAGNA 


1 package lasagna noodles 

i pound ground beef 

z4 Cans tomato sauce 

1 cup water 

i package Lawry's spaghetti sauce 
mix 


—Linda Wells 


1/2 teaspoon salt 

1/2 teaspoon garlic salt or 1 
clove or garlic 

1 cup sour cream 

3 tablespoons cottage cheese 

3 green chopped onions 


Cook noodles as directed on package. Brown ground beef and add. Simmezy for 15 
minutes. Mix sauces, water and sait. Place sauce and noodles in alternate layers in 
an oblong dish, Combine sour cream, cottage cheese and onions for top of the 
casserole. Sprinkle with grated Cheddar cheese, Bake at 350° for about 25 10 30 


minutes. May be frozen and reheated. 


Cherie Olson 


COCKTAIL PARTY PIZZA 


3/4 pound n.y. cheddar cheese 
or Teliamock 

1 small can ripe olives, chopped 

2 tablespoons vinegar 

1/3 cup Wesson oil 


3 chopped green onions or 2 
tablespoons dry flakes 

2 cloves garlic (use press) 

1 small can tomato sauce 


Serve on toppedo rolls(sliced). Broil or bake until cheese is melted. Rye bread is 


good also. 
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— Marilyn Jex 


PIKELETS 
(from Australia) 


1 tablespoon sugar Pinch salt 
1 egg 3/4 cup milk 
1-1/2 cup flour 


Use milk as allowed according to how thick or thin you want the pancakes. Fry as 
for pancakes. Serve as a dessert with strawberry jam and whipped cream. 


--Wydonna Andersen 


CHINESE HAMBURGER 


1 pound ground beef 1-1/2 cups warm water 

2 tablespoons vegetable oil 1/2 cup uncooked rice 

2 onions, chopped 1/4 teaspoon pepper 

1 can cream of mushroom soup 1 can Chow Mein noodles 


1 can cream of chicken soup 


Brown meat in oil until crumbly. 

Add onion, mushroom and chicken soups, uncooked rice and pepper. 
Put in greased casserole 

Cover and bake in 350° oven for 30 minutes. 

Uncover and bake for another 30 minutes. 

Add the noodles to the casserole during last 10 minutes of baking. 


aap © NO 


— Denise Malmberg 


GHOP*SUEY 
1-1/2 to 2 pounds lean pork, cut in 2 cans cream of mushroom soup 
small pieces 4 tablespoons cornstarch (dissolve 
1 onion, cut small in little water) 
8 or 10 stalks celery cut in little» Salad oil to brown meat in 
pieces 2 cups warm water 


4 tablespoons white syrup 


Brown meat in salad oil, season with salt and pepper. Add rest of ingredients and 
cook over low heat for about 45 minutes to an hour. Stir occasionally. 

Put over crisp noodles or cooked rice. 

You can add zuccini too if wished; also green pepper (1/3). Serves 10-12. 


— Mimi Wright 
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INDIVIDUAL PIZZA 


1/2 cup chopped onion 1/2 small can tomato sauce 
1/2 clove garlic 1/2 smail can tomato paste 
1 tablespoon margarine 1/2 pound hamburger 
1/2 teaspoon salt 1/4 teaspoon oregano 
1/8 teaspoon thyme 1/2 cup grated cheese 


1/2 can Betty Crocker biscuit dough 


Method: Make sauce first. (1) Saute the onion and garlic in margarine until golden 
brown. (2) Add the tomato sauce, tomato paste, sait, thyme, and oregano. (3) 
Cook over low heat about 20 minutes or until thick. (4) Separate biscuits on a 
cookie sheet. Pat out into 1/8" thickness and 4" in diameter. (5) Cover with satuce, 
Sprinkle with hamburger and top with cheese. Bake until edges are brown, about 20 
minutes. 4259, 

Mushrooms, sausage, etc. may be substituted for hamburger. 

Yield 4 individual pizza. 

— Darlene Rouns 


PIZZABURGERS 
1/4 cup chopped onion 1 can tomato soup 
2 tablespoons shortening 1/2 cup shredded cheese 
1 pound ground beef 1/8 teaspoon oregano 
Dash pepper 8 buns, split and toasted 


Brown onion in shortening. Add beef; cook until browned; stir often to separate 
meat. Add soup, cheese, oregano, and pepper. Simmer about 10 minutes. Serve 


on buns. : 2 : 
—Barbara Goodwin 


VIENNESE TORTE 


1 6-ounce package (1 cup) semi- 2 tablespoons sifted confectioners’ 
sweet chocolate pieces sugar 

i/2 cup butter or margarine 1 teaspoon vanilla 

1/4 cup water 1 12-ounce loaf pound cake 


4 slightly beaten egg yolks 


In heavy saucepan, mix chocolate, butter, and water. Cook and stir over medium 
heat until blended. Cool slightly. Add egg yolks, sugar, and vanilla; stir until 
smooth. Chill until of spreading consistency, about 45 minutes, 

Slice cake horizontally in 6 layers. Frost between layers; frost top and sides. 
Chill at least 45 minutes. Cut 1/4-inch slices to serve. 


—Gaylyn Jensen 
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BORSCHT 


1 gallon good beef stock Bit of garlic 

1 pound onions 2 green peppers, sliced thin 
Butter Sour cream 

3 cups cooked julienne beets Salt 

1 pound white cabbage sliced thin 1 tablespoon lemon juice 

1 cup beet juice 1 tablespoon sugar 

1 small can tomato paste 1 tablespoon vinegar 


3 cups canned tomatoes 


Saute onion in butter for about 15 minutes. Add cabbage and beets and mix with the 
beef stock. Let boil slowly for about 15 minutes. Add tomato paste, tomatoes, garlic 
and green peppers and boil slowly for about 15 or 20 minutes, Add the beet juice, 
lemon juice, sugar and vinegar, Let simmer 2 or 3 minutes, Salt to taste and serve 
with sour cream. 

Borscht may be served as is, or strained, and served hot or icy cold. 


—Linda Heiner 


GERMAN POTATO DUMPLINGS 


3 mashed potatoes 1 piece toasted and buttered 
10 medium potatoes, grated on bread cut into crouton 
smallest grate squares 


Squeeze all the moisture out of the grated potatoes by putting a small amount in a 
thin cloth and squeezing it. Put these dry potatoes in a bowl and mix in the mashed 
potatoes. Adda dash of salt and pepper. Form four balls with the potato mixture 
and press 1/4 of the croutons into the center of each ball. Re-shape the ball and 
drop into salted boiling water. Cook in low boiling water for 45 minutes, Cut open 
and serve with gravy. (Served best with stewed chicken) 

Dumplings are typically German—heavy, sticky and gray colored, and 
delicious! 

~~ Nancy Lewis 


CREAM TACOS 


Fry 1 pound hamburger with onions. Add 1 small can green chili. This chili can 
be diced or cut up the whole chili. Heat 1 can each cream of tomato and cream of 
mushroom soup with 1-1/2 cans water to boiling. 

Break 1 package tortillas into the hot soup. Then add meat and chili. Top with 
grated cheese and put in oven or top with cheese and leave in the cooking pan. 


—Barbara Ballard 
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BAVARIAN WIENER BAKE 


1 pound frankfurters 1 pound sauerkraut, drained 

1 can mushroom soup 4 cups diced cooked potatoes 

1/2 cup mayonnaise 1/2 cup buttered soft bread crumbs 
1 teaspoon caraway seed 1/4 teaspoon paprika 


Halve 4 franks and reserve. Slice remaining franks 1/4 inch thick. Mix soup and 
mayonnaise. Combine sliced franks with half of soup mixture, the caraway seed and 
kraut. Spread in a 11-1/2 x 7-1/2 x 1-1/2 baking dish. Stir remaining soup mix- 
ture into potatoes; arrange around edge of dish. 

Combine buttered crumbs and paprika; sprinkle over potatoes. Arrange halved 
franks in design on top of casserole. Bake in moderate oven (350°) for 30 minutes. 


— Kathy Candland 


BEEF STROGANOFF 


1/2 pound mushrooms 1 teaspoon salt 

1 large onion 1 can bouillon diluted to make 
1/4 cup butter 2 cups 

2 pounds round steak 1 cup sour cream 


Saute: mushroom and onion in 2 tablespoons butter; remove from pan. Remove fat 
and bone from steak. Cut into strips 2-1/2" x 3/4". Melt 2 tablespoons butter in 
pan. Coat strips of meat in flour and brown in butter. Add salt and bouillon-water 
mixture. Simmer, stirring slowly, until meat istender. About 1-1/4 hours. Add 
mushrooms, onions, and sour cream. Heat and serve over noodles or rice. 


-—Cherese Menhorn 


HAMBURGER STROGANOFF 


1/2 cup minced onion | o-6-ounces hot boiled noodles 
1 clove minced garlic 1/4 teaspoon pepper 

1/4 cup butter 1 1b. fresh mushrooms or 1 can 
1 lb. ground beef (8 oz.) sliced 

2 teaspoons flour 1 can(10-1/2 oz.) cream of 

2 teaspoons salt chicken soup 

1 cup sour cream 2 teaspoons minced parsley 


Saute onion and garlic in butter. Add meat and brown. Add flour, salt, pepper and 
mushrooms, Cook five minutes. Add soup, simmer uncovered 60 minutes. Stir in 
sour cream. Heat. Sprinkle with parsley. Serve with nogdles. 4-6 servings. 


—Elaine Mann 
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CURRANT TARTS 


1 cup currants 1/2 teaspoon vanilla 
1 cup brown sugar 1/2 teaspoon nutmeg 
2 tablespoons butter 1/2 cup coconut 

1 egg 


Cover currants with boiling water. Drain and while hot add butter, then sugar and 
beaten egg. Add remaining ingredients. Put in unbaked tart shells. Bake 15 
minutes 4009. 

—Vivian Symons 


PEA CHY-STRAWBERRY PIE 


1, Make, then bake, a 9" pie shell; cool. 


1 8-oz. package cream cheese, 2 tablespoons cornstarch 
softened 1 quart fresh strawberries 
Sugar 2 tablespoons lemon juice 

1/4 teaspoon salt Red food coloring 
1 tablespoon milk 1. 16-02,. can peaches 


1/2 teaspoon vanilla 


2. In bowl, with mixer at medium speed, blend softened cream cheese, 3 table- 
spoons sugar, salt, milk, and vanilla. Spread this filling over bottom and up 
sides; refrigerate. 

8, In saucepan blend 1/2 cup sugar with cornstarch; add 1-1/2 cups fresh straw- 
berries, crushed, and lemon juice. 

4. Cook this mixture, stirring constantly, until clear and thickened. Stir in enough 
red food coloring to make a bright red; then stir in 1-1/2 cups fresh strawberries, 
sliced, [hep let epol, : 

5. Into cheese-lined pie shell, spoon 3/4 of strawberry mixture; on top arrange 
peach slices, then cover peaches with remaining mixture. 

6. Refrigerate for at least 4 hours. Serves 8. 

— Karen Otteson 


PECAN PIE 
4 eggs 1 cup pecans 
1 cup karo 1/2 cup sugar 
2 tablespoons butter Salt 
1 teaspoon vanilla 1/2 tablespoon orange rind 


Bake 350° about 45 minutes. 
~——Vivian Symons 
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SPICY APPLE PIE 
Make 1 recipe for pie crust. Mix together: 


1 cup sugar 1/2 teaspoon nutmeg 
1 teaspoon cinnamon 1/8 teaspoon salt 


Put sliced apples in pie crust shell and sprinkle sugar mixture over top. 
6 large tart apples, peeled and sliced 


Dot with:_ . 
eae tablespoon butter 


Sprinkle with: 
1 teaspoon lemon juice ; 
Top with top crust. Bake in 450° oven for 10 minutes. Then reduce to 350° for about 
40 minutes. 
—Barbara Gibby 


BANANA BUTTERSCOTCH PIE 


In saucepan mix: 

1 cup dark brown sugar 1/4 teaspoons salt 

1/4 cup flour 2 
Stir in: 

1/4 cup cold water 2 egg yolks 
Beat till smooth then gradually stir in: 

1 cup boiling water 
Cook for 3 minutes stirring constantly until smooth and thickened. 
Add: 1 tablespoon butter 1 teaspoon vanilla 
Pour into a baked 8 or 9 inch pie shell lined with 3 or 4 sliced bananas. Spread pie 
with whipping cream. 

—Meretta Skidmore 


BLUE BERRY DELIGHT 


Prepare 10 double graham crackers with 1/4 cup oleo. Spread over pan that is 9 x 9 
inches, leaving some to sprinkle over the top. 

Prepare 1 small package of Dream Whip. Soften 4 oz. of cream cheese and mix 
with 1 cup powdered sugar, 2 tablespoons milk, and 1/2 teaspoon vanilla. Add this 
mixture to Dream Whip. 

Pour over the graham cracker crust half the mixture. Then spread with one can 
Blue Berry pie filling (or other filling). Spread with the other half of the cream mix- 
ture and sprinkle with the remaining cracker crumbs. Let chill about 1 hour. 


—Anne Flake 
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OATMEAL PIE. 
(Imitation Pecan Pie) 


3/4 cup coconut 3/4 cup sugar 
3/4 cup oatmeal (quick) 2 eggs 
3/4 cup dark Karo 


Melt 1/3 stick margarine. Mix all ingredients. Pour into unbaked pie crust and 
bake until firm. 
Cook at 400°F for 15 minutes. Then turn down to 350°F for 30-35 minutes. 


—Judy Stephensen 


FROZEN LEMON PIE 


1/2 box vanilla wafers 1/3 cup lemon juice 
3 eggs separated 1/8 teaspoon salt 
3/4 cup sugar 1/2 pint whipping cream 


Cook egg yolks, sugar, lemon juice, and salt in double boiler until thick ane let 
cool. Beat egg whites and fold in lemon mixture. Whip cream and fold all ‘ogether. 
Roll vanilla wafers and press in bottom of pie pan. Put mixture in, then sprinkle 
top with remainder of vanilla wafers. Cover with waxed paper and put in freezer. 
Serve frozen. 

— Norene Shurtleff 


PUMPKIN CHIFFON PIE 


Blend in a sauce pan: 


1 envelope unflavored gelatine 1/2 teaspoon ginger 

2/3 cup brown sugar 1-1/4 cups mashed, cooked 
1/2 teaspoon salt pumpkin 

1/2 teaspoon cinnamon 3 egg yolks 

1/2 teaspoon nutmeg 1/2 cup milk 


Cook over medium heat stirring constantly, until the mixture boils. Remove from 
heat. Place pan in cold water. Cool until mixture mounds slightly when dropped 
from a spoon. 

Carefully fold into it a meringue of 3 egg whites and 1/2 cup sugar. Pour this 
into a cooled crust and put in fridge immediately or crust will go-soggy. Chill until 
set. Serve with a topping of whipped cream or ice cream. 


—Anne Flake 
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CHEESE PIE 


TOPPING 
1 cup sour cream 
3-1/2 tablespoons sugar 
1 teaspoon vanilla 
Combine and blend 


12 oz. cream cheese (whipped) 

2 eggs, beaten 

3/4 cup sugar 

2 teaspoons vanilla 

1 teaspoon lemon juice 
Combine and beat until light and frothy. Pour into cracker crumb crust and bake 
350° 15-20 minutes. Remove from oven. Pour on topping and bake 10 minutes 


more. Chill at least 5 hours. 
— Vivian Symons 


BUTTER CRUNCH. PIE CRUST 


1/2 cup butter ' Leup flour 
if 4-cup brown sugar AY 2 ¢up.chepped nuts or coconut 


ear at | 


on ‘top and chalk. 25°. tenes, 


—Jean-L, Card»; 
PERFECT APPLE PIE 
6 or 7 tart apples 1 teaspoon cinnamon 
3/4 cup sugar Dash nutmeg 
2 tablespoons flour Dash salt 


2 tablespoons butter 


Pare and slice apples. Combine sugar, flour, spices, and salt; mix with apples. 
Line 9-inch pie plate with pastry, fill with apple mixture; dot with butter. Adjust 
top crust; sprinkle with sugar for sparkle. Bake at 400° for 50 minutes or until done. 


— Marilyn Foutz 


FAIR WINNER CHERRY PIE 


1 cup sugar 3 tablespoons cornstarch 
1/2 téaspoon salt 


Mix well, add 1/2 cup cherry juice; add 2-1/2 cups cherries. Cook till thick. 
—Linda Collings 
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CHERRY CHEESE TARTS 


Blend: 
1 3-0z. package cream cheese, 1/2 cup butter or margarine, 
softened softened 
Mix in: 
1 cup sifted flour 1/4 teaspoon salt 


Form into a ball and chill at least an hour. On lightly floured surface roll dough 

an eighth inch thick. Cut in five inch circles. Fit over custard cups, pinching at 
comers. Prick with a fork. Bake at 425° for 10-15 minutes or till golden brown. 

Cool a few minutes before removing from pan. Cool completely. Fill tarts with 
a one pound can of cherry pie filling. Garnish with whipped cream. Makes 8. 


— Nancy Homer 


CHOCOLATE MARSHMALLOW PIE 


1/4 cup milk 1 cup whipping cream 
18 marshmallows Graham cracker crumbs 
4 Hershey almond bars 


Heat milk, then add marshmallows, cut up. Add bars. Stir until dissolved, then 
let cool. Add cream, whipped, then pour into a pie plate that has been lined with 
graham cracker crumbs, finely ground. Let stand at least one hour. When serving, 
spread leftover crumbs over top of pie. 

—Judi Cannon 


HERSHEY BAR PIE 
16 large marshmallows 1/4 cup milk 


Melt in a double boiler. Stir so they won't burn. Add 3 small Hershey almond 
bars and stir until melted. Set aside and cool. 

Beat 1 cup whipped cream and (fold) to above mixture. 

Pour into graham cracker crust and chill. 

Better if left in fridge at least 24 hours. Also beat cream until quite stiff. 


— Marybeth Reynolds 


CREAM PIE FILLING 


3/4 cup sugar 2 cups scalded milk 
1/3 cup flour 1/4 teaspoon vanilla 
1/2 teaspoon salt 2 tablespoons butter 


2 eggs beaten well 


Mix ingredients in order listed and cook over medium heat until thick. 


196 —Ann Behunin 


PUMPKIN PIE 


1-1/2 cups pumpkin 1 teaspoon cinnamon 

1/2 cup sugar 3 eggs, slightly beaten 

1/2 teaspoon salt 1-1/4 cups milk 

1/2 teaspoon nutmeg 3/4 cup sweetened condensed A 
1/2 teaspoon ginger milk (All Pure) 


Bake 450° 10 minutes, then 350° 30 minutes or longer. 


Betty Welis 


RASPBERRY RIBBON PIE 


1 3-ounce package raspberry- 1 10-ounce package frozen 
flavored gelatin red raspberries 
1/4 cup granulated sugar 1 tablespoon lemon juice 


1-1/4 cups boiling water 


1 3-ounce package cream cheese, 1 teaspoon vanilla 
softened Dash salt 
1/3 cup sifted confectioner’s sugar 1 cup heavy cream, whipped 
Bo 


19-inch baked pastry shell, cooled 


Red layers: Dissolve gelatin and granulated sugar in boiling water. Add frozen 
berries and lemon juice; stir till berries thaw. Chill till partially set. 


White layers: Meanwhile blend cheese, confectioner’s sugar, vanilla, and salt. 
Fold in a small amount of whipped cream, then fold in remainder. Spread half 
the white cheese mixture over bottom of pastry shell, Cover with half the red 
gelatin mixture. Repeat layers. Chill until set. 

Carla Mitchell 


PIE CRUST 


2 cups flour 1/2 teaspoon salt 


Take 1/3 cup of flour and make a paste with 1/4 cup water. 


Cut into remaining flour a generous 3/4 cup shortening. Add paste mix and 
work until well incorporated. 


— Vivian Symons 
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FRENCH SILK CHOCOLATE PIE 


Cream 1/3 cup oleo. Gradually add 3/4 cup sugar (scant) creaming well. Blend in 
one square unsweetened chocolate which has been melted and cooled. Atd 1 teaspoon 
vanilla, Add 2 eggs, one at atime, beating 5 minutes after each addition. Pour into 
cooled, baked crust or graham cracker shell. Chill 1 to 2 hours. Top with whipped 
cream if desired. 
(Graham cracker crust is best. ) 

—Anne Flake 


LEMON MERINGUE PIE 


2 cups sugar 4 eggs 
1/2 cup flour 2 cups hot water 
Juice of 1-1/2 lemons 2 tablespoons butter 


Grated lemon rind 


Mix sugar and flour. Add hot water. Heat in sauce pan until it boils and turns clear. 
Beat egg yolks and add lemon juice and lemon rind to taste. Add to mixture and bring 
to boil. Add butter, cool. Pour into baked pie shells and add meringue topping. 


Meringue Topping 


4 egg whites 8 tablespoons sugar 
Pinch salt 


Beat egg whites, add sugar and salt a little at a time. Brown in 400° oven. 


—Elaine Mann 


FRUIT PIE 
1 tablespoon gelatine 1/4 cup cold water 
1/2 cup hot water 1/2 cup sugar 
1/4 teaspoon salt 1/2 cup orange juice 
2 tablespoons lemon juice 1/4 cup crushed pineapple 
1 banana 1/2 cup cream 


Soak gelatine in cold water. Dissolve with hot water. Add sugar, salt, orange juice, 
lemon juice. Cool until begins to set. Beat until fluffy and add pineapple, banana. 
Fold in whipped cream. Pour into Graham cracker crust. 


Crust 


1-1/2 cups rolled crumbs (abt 15 Enough melted butter to moisten 
crackers) crumbs (abt 1/2 cube) 
Put into pie tin and place in fridge to harden. 
—Vivian Symons 
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TEXAS PECAN PIE 


Mix together: 


1 cup sugar 1 tablespoon flour (heaping) 
Add: 

1 cup dark or light syrup ( Karo) 1 teaspoon vanilla 

1/4 teaspoon salt (heaping) 1 cup pecans 

4 eggs 


Bake in favorite pie shell for 8 minutes at 500°, then 30 minutes at 350°. 


— Penny Clauder 


FROZEN PINEAPPLE PIE 


3 egg whites, beaten stiffly 3 egg yolks 

1/2 cup sugar 2 tablespoons lemon juice 

1 cup whipping cream or 1 package 12 to 16 graham crackers 
Dream Whip Pinch of salt 


1 cup crushed pineapple 


Beat egg whites and slowly add sugar. Add yolks one at a time and beat. Set aside. 
Whip cream or Dream Whip and combine with egg mixture. Add crushed pineapple 
and lemon juice and salt. 
Line dish with crushed graham cracker crumbs. Pour in pineapple-egg mixture. 
Put crumbs on top and freeze. 
—Janice N. Hansen 


PILGRIM'S PRIDE PUMPKIN PIE 


1-1/4 cups sugar | 1/2 teaspoon ground ginger 

3 tablespoons corn starch 1/2 teaspoon salt 

3 tablespoons flour 3 eggs, separated 

1 teaspoon ground cinnamon 2 cups milk 

1/2 teaspoon ground nutmeg 2 cups canned or cooked pumpkin 


Combine 1 cup of the sugar with the other dry ingredients in top of double boiler. 
Combine slightly beaten egg yolks, milk and pumpkin. Add gradually to first mix- 
ture, stirring constantly. Cook over hot water about 15 minutes; stir frequently. 
Cool. Beat egg whites until they hold soft peaks; add remaining sugar and beat until 
stiff. Fold into pumpkin mixture. Fill baked pie shell. Garnish with nuts. 


—Colene Wagstaff 
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SNOWFLAKE PIE 


1 package lime jello 2 teaspoons lemon juice 
1-1/2 cups hot water 3/4 cup cream, whipped se 
1/8 teaspoon salt 1 cup Baker's coconut\. 


Dissolve jello in hot water. Add salt, lemon juice. Chill until slightly thickened. 
Then place in bowl of ice water and beat with rotary egg beater until fluffy.  =\. 
Fold in 1/3 of the whipped cream and 1/2 cup coconut. Turn into graham cracker ‘ 


crust. Spread with remaining whipped cream and drift with the other 1/2 cup of,. i 
coconut. \ 
% 
Sa 
S 
NO-ROLL PIE CRUST 
\ 
1-1/2 cups flour — 1/2 cup cooking oil “ 
2 teaspoons sugar 2 tablespoons milk | 
1/4 teaspoon salt 


Sift dry ingredients together into pie pan. Whip cooking oil and milk together 
until milk is in tiny balls, then add to dry ingredients. Mix with fingers thoroughly. 
Pat to sides of pan, NO FLUTED EDGE. Bake at 350° until golden brown. 


—Lynell Bennett 


PIE CRUST 


Mix 2-1/4 cups flour and 1 teaspoon salt. Measure out 3/4 cup shortening and 
divide into two equal parts. Cut in first half of shortening until as fine as meal. 
Use a light cutting stroke (with pastry blender). Cut in remaining shortening until 
particles are size of large peas. Do not overmix. Add 5 tablespoons cold water, 
mixing thoroughly into'a dough with your hands. 
(Makes 1 double crust and 1 single crust. ) 

—Ann Partridge 


PIE CRUST 
2-1/2 cups flour (5) 1 egg, beaten re 
1 cup Crisco (2) 1 tablespoon vinegar (2) 
1/2 teaspoon salt (1) 1/4 cup water (1/2) 


Cut shortening into flour, salt; get real mealy. Mix egg, water and vinegar together, 
sort of drizzle into flour. Mix around, not up and down. Mold a little. 


(I double recipe. ) —Connie E. Spotten 
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PASTRY FOR PIE 


2 cups flour 1 teaspoon salt 
1 cup lard 4 teaspoons water 
1 egg 2 teaspoons lemon juice 


Mix flour, lard, and salt together until crumbly. Combine egg, water, and lemon 
juice. Combine and roll out on floured board. Bake in 400° oven about 10 minutes. 


—Linda Collings 


PIE CRUST 
2-1/2 cups sifted flour 1 whole egg 
1 cup shortening 1/4 cup water (cold) 
1 teaspoon salt 1 tablespoon vinegar 


Sift flour and salt; cut shortening into flour until resembles coarse corn meal. Beat 
egg with wire whip and combine with vinegar and water. Combine with flour tossing 
lightly with fork. Makes 2 2-crust pies. Bake at 425-450° for 8-10 minutes. 


~ Marie Hunt 


CHERRY Fir 


3 oz. cream cheese 1 can Eagle brand milk 
Whip until smooth, then add: 


1/3 cup lemon juice 
Put in pie shell (Graham cracker crust can be used). 
Use cherry glaze over top. 
Drain juice off can cherries, add 1/2 cup sugar and red coloring. Thicken to 
consistency desired. Put 1/2 teaspoon almond flavoring in, then fold in cherries. 


Cool. 
— Vivian Symons 


PEACH PIE 
1/2 to 3/4 cup sugar 2 tablespoons flour 
1 egg 


Put sliced fresh peaches in uncooked pie shell. Pour sugar mixture over peaches. 
Put on top crust and bake. 
— Vivian Symons 
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BANANA CREAM PIE 


2/3 cup sugar 1/2 teaspoon salt 


3 tablespoon cornstarch 4-1/2. cups evaporated milk. 
1-1/2 cups water 


Cook over water until mixture thickens. Add 3 slightly beaten egg yolks. Cook 
1 minute stirring constantly. Remove from heat and add 1 tablespoon butter, 
1-1/2 teaspoons vanilla, Cool. Pour over sliced bananas in crust and chill. 
Serve with whipped cream. 

— Vivian Symons 


BLUEBERRY PIE 


1/2 cup whipping cream 1/2 cup powdered sugar 
3 oz. package cream cheese 


Soften cream cheese and whip in cream. Add sugar. Put in pastry or graham 
cracker shell. 

Use regular blueberry pie filling in can or make topping with No. 2 can of 
blueberries. Drain off juice. Add 1/4 cup sugar, 1-1/2 tablespoons flour, salt 
and 1/5 teaspoon cinnamon. Cook until thick. Add 2 tablespoons butter and fold 
blueberries in. Cool. When ready to serve put glaze over cheese pie. 


— Vivian Symons 
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PINK FROZEN FRUIT SALAD 


6 ounces softened cream cheese Dash salt 

1 8-1/2 ounce can crushed pineapple 1 cup peaches 

1/2 cup whipped cream 3 tablespoons syrup from cherries 
1/4 cup chopped nuts 1/4 cup chopped maraschino cherries 


Blend cheese and pineapple. Add remaining ingredients. Pour into mold. Freeze 
overnight. Remove 20-30 minutes before serving. Unmold and garnish with more 


cherries. 
—Cherese Menhorn 


MOLDED SALAD 


1 3-ounce package cream cheese Small bottle maraschino cherries 
1/2 cup sugar 1 small can crushed pineapple 
1 package lemon jello 1 cup whipped cream 


Dissolve jello and sugar in water. Add cream cheese. Mix well (will remain a bit 
lumpy) and add juice of cherries. Let set in refrigerator until the syrupy stage. Then 
add pineapple and cherries. Let set for another half an hour and add whipped cream 


and then turn into a mold-set. 
—Meretta Skidmore 


GREAT CAESAR SALAD 


2 quarts torn lettuce (romaine and Freshly ground black pepper 
others as desired) 2 eggs, boiled 1 minute 
1 clove garlic, crushed (or 1/4 1/4 cup lemon juice 
teaspoon garlic powder 4 to 6 anchovy fillets, chopped 
2/3 cup salad oil (plain) (optional) 
1-1/2 cup dry bread cubes 1/2 cup grated parmesan cheese 


1/2 teaspoon salt 


Combine garlic and Wesson. Let stand at room temperature for 3 hours, Place washed 
and drained salad greens in a large bow] lined with paper towels. Cover and chill. 
Brown bread cubes in 3 tablespoons of the garlic oil. Remove towels from bowl. Salt 
and pepper the greens. Pour on remaining oil and toss. Add eggs and lemon juice; 
toss well. Sprinkle on anchovies and cheese; toss lightly. Add bread croutons; toss just 
until mixed. Serve immediately on chilled plates. 6 to 8 servings. 


—Janet Irons 
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ORANGE-COCONUT SALAD 


2 cups boiling water 2 cups crushed pineapple or 

1 package orange jello mandarin oranges 

1-1/2 cups grated cheese 1 cup unsweetened whipped cream 
1 cup pecans or walnuts 1 package coconut 


Dissolve jello in boiling water. Stir in cheese and pineapple and let stand until almost 


set. Add 1/2 cup coconut and nuts. Spread whipped cream and remaining coconut 
over top. 


— Carol Lee Egbert 


ANNABEL'S ORANGE SALAD 


Dissolve: 
1 pkg orange jello ' 1/2 cup boiling water 
Add: 
1/2 cup pecans 1 cup grapefruit sections (optional) 
1-1/2 cups diluted frozen orange 1 can mandarin oranges 
juice Marshmallows (optional) 


Set in ring mold. Serves six. 


Submitted by Connie Kirkman 


CHRISTMAS SALAD 


1 package strawberry jello 1 whole orange 
1/2 package ground cranberries 1 can crushed pineapple 
2 grated apples 


—Evie Haslam 


CRANBERRY SALAD 


Grind 4 cups raw cranberries with 2 cups raw apples(peeled). Add 11b. miniature 
marshmallows. Add 1 cup sugar and let stand overnite. 

Stir in 1/2 cup chopped nuts and 1 pint whipped cream (sweetened). Place in 
clean milk carton and freeze. To serve, peel away carton and slice. 


4 


4 


—Janice Farr 
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FROZEN FRUIT SALAD 


1 cup strawberries (thaw) 3 bananas ( mashed) 
16 marshmallows 1 cup whipping cream 
1 cup crushed pineapple (don't drain) 1 cup peaches (frozen or canned) 


Melt marshmallows in double boiler with the crushed pineapple. Then let it cool. Mix 
strawberries, peaches, and bananas together with marshmallow mixture. Add whipped 
cream. Put in tray and freeze until firm. Remove from freezer a few minutes before 
serving then cut in squares and serve on lettuce leaves. 


—Judy Lowe 
FIVE CUP SALAD 
1 cup pineapple chunks 1 cup shredded coconut 
1 cup mandarin oranges , 1 cup sour cream 
1 cup small marshmallows Maraschino cherries for color 


Make the day before and refrigerate. Serve with light cookies. 


- APPLE-NUT-SALAD 


2 or 3 apples (depending on size) 1 teaspoon sugar 
1-1/2 cups minature marshmallows 1/2 cup chopped nuts 
1/4 pint of whipped cream 1/2 teaspoon vanilla 


Whip cream, add sugar and vanilla and set aside. Dice apples, add remaining ingre- 
dients plus cream, Chill until time to serve. Makes 6-8 servings. , 


—Letha Lewis 


KIDNEY BEAN SALAD 


1 No. 2 can drained kidney beans 2 chopped hard-cooked eggs 
1 tablespoon minced onion Salt and pepper 
1/4 cup chopped celery Enough mayonnaise to moisten 


1/4 cup sweet pickle 


Combine first four ingredients. Add eggs, salt and pepper. Mix together with enough 
mayonnaise to moisten. 4 servings. 
—Barbara Lynn 
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COLESLAW 


Shred 3 cups cabbage extra fine using chef's knife or grater. To avoid last-minute 
fuss, toss cabbage with ice cubes; hold in refrigerator 1 hour. Remove ice; drain. If 
desired, add 1/4 cup chopped green pepper or minced onion, or 1 cup grated carrot 
and 1/2 cup raisins. 

Toss with one of these slaw dressings: 
*Salad dressing. 
*Mix 2 to 3 tablespoons sugar, 3 tablespoons vinegar, 2 tablespoons salad oil, and 1 
teaspoon salt; stir till sugar dissolves. 
*Combine 1/3 cup mayonnaise or salad dressing, 1 tablespoon vinegar, 2 teaspoons 
sugar, 1/2 teaspoon salt, and 1/2 teaspoon celery seed; stir till sugar dissolves. 
*Blend 1/2 cup salad dressing, 2 tablespoons vinegar, and 1 teaspoon prepared mustard. 


—Marianne Pike 


4 BEAN SALAD 


3/4 cup sugar 1 large can yellow wax beans 

i teaspoon salt 1 large can kidney beans 

1/4 teaspoon pepper 1 large can buttered lima beans 
1/2 cup salad oil = | ~ 1 sweet red onion (sliced) — 
2/3 cup vinegar 1/2 green pepper (sliced) 


1 large can green beans 
Rinse all beans and add vinegar mixture and let marinate in refrigerator. 


— Kathleen Cooney 


GOLDEN SET SALAD 


Large package orange jello 1 small can frozen orange juice 
2 cups boiling water Small bottle 7-up 
1 can mandarin oranges - 


When gelatin is cool add mandarin oranges, orange juice and 7-up. 


— Karin Johnson 


SALAD 


2 cans mandarin oranges 2 cups boiling water 


2 small packages orange or lemon 1 pint sherbet 
jello: 


Make jello as usual, then add the sherbet. Then the drained oranges. 


206 —Cheryl Slocum 


PRISM SALAD 


1 package lime jello 1-1/2 cup syrup drained from pine- 

2 cups boiling water apple, plus water 

1 cup cold water 1 package (8 oz) creamed cheese 

1 package cherry jello 1 can (4-1/2 oz.) pineapple, crushed 
1 package lemon jello and drained 


1 cup heavy whipping cream 


Add lime-flavored gelatin to 1 cup boiling water; stir to dissolve; add 1/2 cup cold 
water. Pour into a pan and chill until set. Do the same with the Cherry jello. 
Dissolve Lemon jello in 1 cup hot syrup; add remaining 1/2 cup syrup, softened 
creamed cheese and drained pineapple. Chill until syrupy. Cut the firm lime and 
cherry jello into half-inch cubes. Fold whipped cream into lemon-pineapple mixture 
and add cubes. Chill and serve. 
| —Janice N. Hansen 


PINEA PPLE-JELLO SURPRISE 


1 package lemon jello 2/3 cup hot water 
2/3 cup pineapple juice 


Dissolve jello in hot water. Add pineapple juice and cool a little. (1-2 oz. package 
Philadelphia Cream Cheese, 2/3 cup can cream) Whip cheese and cream together; 
add to jello, Add 1 tablespoon vinegar, 1 cup grated carrots and 1 can of crushed 
pineapple (drained). Let set in fridge until firm. 

— Carolyn Sorensen 


EMERALD SALAD 


1 package lime jello) 
1 package lemon jello) 
1 small can crushed pineapple 1 cup canned, evaporated milk 
1 cup mayonnaise 1 pint cottage cheese 

1 cup walnuts, chopped 


Add only 2 cups liquid-water & juice, not 4 cups. 


Combine jellos in bowl. Strain pineapple juice and add with water to make 2 cups 
liquid. Boil water and juice, then gradually add, stirring constantly. Set jello; 
stir often until almost set. Beat jello with beater. Add other ingredients. Mold in 
- large 9x15" sheet cake pan. Place in refrigerator. 

—Gloria Johnson 
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24 HOUR SALAD 


1 cup diced bananas 1/2 cup almonds or walnuts 
2 cups pineapple 2 eggs 

1 cup pears 2 Tablespoons sugar 

2 cups mandarin oranges 1/4 cup light cream 

2 cups quartered marshmallows Juice 1 lemon 


1 cup heavy cream 


Re 


Combine well drained fruits, marshmallows and nuts. Beat eggs, add sugar, light 
cream and lemon juice. Cook in double boiler thick. Cool. Fold in whipped cream. 
Pour over fruit mixture and fold lightly. Chill 24 hours. Do not freeze. Serves 10 to 


123 
g — Vivian Symons 


SALAD 
2 envelopes Knox gelatin 1-1/4 cups orange juice 
1/2 cup fresh, frozen or canned 2/3 cup nuts 
lemon juice 2 cups gingerale 
1/2 cup sugar 2 cups mandarin oranges 


1/2 teaspoon salt 
Sprinkle gelatin over lemon juice. Dissolve over hot water. Serves 6. 


— Vivian Symons 


STRAWBERRY JELLO SALAD 


1 No. 303 can grapefruit (drained) 3 cups water 
2 small packages frozen strawberries 2 packages strawberry jello 
1 small can crushed pineapple 


Dissolve jello. Cool and add fruit. 
—Vivian Symons 


CRANBERRY SALAD 


1 cup cranberries (ground) 1/2 cup sugar 
12 marshmallows 3 apples, diced 
1 cup celery, diced 1/4 Ib. nuts 


%. 
Add sugar to cranberries, apples and marshmallows. Let stand overnight. Dissolve 
jello. Add celery, nuts and cranberry mixture as jello begins to set. 


—Vivian Symons 
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SEVEN- UP SALAD 


2 packages lemon jello dissolved in 2 cups boiling water. 

Add 1 8-1/2 ounce can of crushed pineapple - drained. Let cool till syrupy. 

Add 1 large bottle of 7-up(12 o0z.), 4 sliced bananas, marshmallows to cover top. 

Spread with the following: 

Cook well: 1 well beaten egg, 2 tablespoons butter, 1 tablespoon flour, 1/2 cup sugar, 
1/2 cup pineapple juice. Cool. 

Fold 1 cup whipped cream into cooked mixture. Add nuts if desired. 


Spread over salad. 
PS is —Carol Lee Egbert 


STRAWBERRY SALAD GLACE 


1. Prepare gelatin — 1 cup hot water mixed with 1 package raspberry or strawberry 
gelatin plus 1 package knox gelatin. After gelatin is dissolved add 1 cup cold 
water. Let this begin to gel. 

2. Shape 12 balls from 2 3 oz. packages cream cheese. Roll balls into 1/2 cup 
chopped nuts, 

3, Place balls into mold. Cover ball with fresh sugared strawberries or 1 package © 
frozen. strawberries. Pour cooled gelatin into mold. Let salad gel. 

Serve in lettuce shells topped with mayonnaise. 

——Sandra Wison 


STRAWBERRY BANANA SALAD 


2 packages strawberry jello (dissolve in 2 cups boiling water and cool) 
1 tall can crushed pineapple 2 packages frozen strawberries 
2 large mashed bananas 
(When thick pour half into large pyrex pan. ) 
Let stand until firm. Add one carton sour cream. Spread top with rest of jello on 


lettuce leaf. —Bonnie Howell 


YUM-YUM PINEAPPLE SALAD 


Heat 2 cups crushed pineapple and juice. Add 2 packages lemon jello to dissolve. 

Add 1/2 cup water and juice of one lemon. When this begins to thicken, add 1 cup 

grated cheese and 1 cup whipped cream, Also add cherries cut fine, Set in buttered 
jello mold. Serves 8. 


a 


— Marilyn Foutz 
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CREAMY JELLO 


1 package lime jello (3 oz.) 3/4 pint whipping cream 
1/2 cup crushed pineapple (drained) (1/2 cup cottage cheese if desired) 
3/4 cup grated cheese 


Mix jello as instructed on package. Let stand until partly set. Whip cream while 
waiting. Then add all ingredients to jello. Let set in refrigerator several hours to 
gain a stiff set. Probably 3-4 hours. Serves 6-8 persons. Note: May be served on 
lettuce as a salad or with cookies as a desert. 

_ —Letha Lewis 


JELLO SALAD 


1 package lemon jello 1 package lime jello 
Dissolve jello in water and pineapple (from crushed pineapple used below). 
Add: 


Juice of one lemon Pinch of salt 
Set until syrupy. Add: 
1 cup grated cheese | 1 cup mayonnaise 


1 cup crushed pineapple 
Set until firm and serve. 
— Pam Morgan 


PINEAPPLE SALAD 


2 cups crushed pineapple 1/2 cup sugar 
Juice 1/2 lemon 


Simmer together 5 minutes. Dissolve 2 packages lemon jello in 2-1/3 cups hot water. 
Add pineapple mixture to jetlo and let set. An hour before serving, whip gelatin until 
frothy. Fold in 1 cup grated American cheese, 1/2 pint whipped cream. Add a few 
nuts if desired. 

'—-Vivian Symons 


SALAD 


2 cans mandarin oranges 2 cups marshmallows (cut) 
2-1/2 cups pineapple chunks 1 package angel flake coconut 
1-1/2 cups commercial sour cream 


Mix together and put in refrigerator overnight. Serves 12. 


—Vivian Symons 


218 


AVACADO SALAD 
1 package lime jello 1 cup boiling water 


Dissolve. Cool but not set. Add: 


1 tablespoon lemon juice 1-1/2 cup diced avacado 
1 tablespoon chopped onion 1/2 cup miracle whip 
2 tablespoons green pepper 1/2 cup cream whipped 


1/2 cup diced celery | 
—Vivian Symons 


TOMATO ASPIC SALAD 
(With or without shrimp) 


1 cup tomato soup 2 packages Knox gelatine 
1 cup boiling water dissolved in 1/2 cup 
Little salt cold water 


Pour hot water over gelatine, dissolve and add soup, salt. Add: 


1 cup celery 1/4 cup green pepper 
1/2 cup mayonnaise ; 1/2 cup cream 
1 package cream cheese (4 oz.) Shrimp 


Little minced onion 
—Vivian Symons 


FRUIT SALAD DRESSING 


Blend 2/3 cup sugar, 3 tablespoons flour. Add 2 eggs well beaten, 2 table- 
spoons mazola oil, juice 1 lemon, 1 orange and 1 cup pineapple juice. Cook until 
thick, stirring constantly. Cool. Fold in whipped cream when ready to serve. 


—Vivian Symons 


BLUE CHEESE DRESSING 


1/2 package cottage cheese 1 cup sour cream 
4 ounces blue cheese Small grated onion 
1 pint mayonnaise Salt, pepper 


Thin with milk or wine vinegar. Then you can use garlic salt. Makes a good chip 
dip. 
— Vivian Symons 
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THOUSAND ISLAND DRESSING 


1/4 cup chopped pimientos 1 teaspoon grated onion 
1/3 cup chili sauce 1/2 cup mayonnaise 
1/4 cup chopped pickles 1/4 cup whipping cream 


1/4 cup chopped olives 


Add pimientos, chili sauce, pickles, olives, and onion to mayonnaise. Whip cream; 
fold in. Makes about 1-3/4 cups. 


—Lois Call 

FRENCH DRESSING 
1/2 cup catsup 1 teaspoon salt 
1/2 cup sugar 1/2 teaspoon dry mustard 
1/2 cup vinegar 1/2 teaspoon prepared mustard 
1 cup salad oil Garlic salt (optional) 

Mix together. Store in refrigerator. 

FRENCH DRESSING 
1/2 cup tomato soup 1-1/3 tablespoons Miracle Whip 
1/3 cup vinegar salad dressing 
1 tablespoon Worcestershire Sauce 3/4 cup salad oil 
3/4 teaspoon salt 1 teaspoon onion juice or onion 
1/2 teaspoon prepared mustard powder 
1/2 cup sugar 1/8 teaspoon paprika 


Put all ingredients in bowl and beat with electric mixer. Store in refrigerator. Makes 
1 quart. 
— Maria Stoker 


FRUIT SALAD 


3 apples 1 No. 2 can pineapple 
3 bananas 1 quart peaches, drained 


Thicken pineapple juice with 1 tablespoon of cornstarch; let cool, Add 1/2 pint 
whipped cream. Fold into fruit just before serving. 
Nuts, celery, or maraschino cherries can be added. 


—Zola M. Sandgren 
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CINNAMON APPLESAUCE SALAD 


Dissolve two packages gelatin and 1/2 cup red cinnamon candies in 3 cups 
boiling water. Stir in 2 cups unsweetened applesauce, 1 tablespoon lemon juice, 
and dash of salt. 

Chill until partially set. Add 1/2 cup broken walnuts. Pour into 8x8x2 inch 
pan. Blend two 3-ounce packages cream cheese (softened), 1/4 cup milk, and 2 
tablespoons salad dressing. Spoon ontop. Swirl through salad to marble, Chill 
firm. Cut into squares. 


—Carol Salt 


STRAWBERRY-BANANA JELLO SALAD 


2 packages strawberry jello 1 mashed banana 
1-1/2 cups boiling water 1/2 pint sour cream 
1 package frozen strawberries 


Dissolve jello in boiling water. Add frozen strawberries and mashed banana. Set 
in cake pan. When set, spread on 1/2 pint sour cream. Then repeat above recipe 
and pour over as above. Set until firm. Serves 6-8. 


— Darla Ferguson 


HOT CHICKEN SALAD 


4 cups cold diced chicken 1 tablespoon grated onion 
2-1/2 cups diced celery 4 hard boiled eggs, sliced 
1 tablespoon lemon juice 2/3 cup shredded almonds 
1-1/2 cups mayonnaise 1 teaspoon salt 

2 pimientos, chopped 2 cups grated Tillamook 
1/2 cup crushed potato chips cheese 


Mix all ingredients except cheese and potato chips. Put in flat pyrex pan. Sprinkle 
cheese on top, then crushed potato chips. Bake 375° for 25-30 minutes. Serves 
i215. 


BEAN SALAD 
2 cups each green beans, wax beans, 2/3 cup vinegar 
red kidney beans, drained 2/3 cup sugar 
1 green pepper, sliced 2/3 cup oil 
2 Bermuda onions, sliced 2 teaspoons salt 


Marinate overnight. 
8 —Laurelee Peterson 
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CUCUMBERS SUPREME 
Thin salad dressing with vinegar; add salt and pepper. Pour ower sliced: cucumbers 
and chopped green onions. Serve. 
—Linda Heiner 


STRING BEANS 


2 cans string beans (cut lengthwise) 1 onion © 
1 small jar Cheese Whiz 1/4 cup flour 
1 cube butter 1 cup milk 


Melt butter. Saute onions. Add flour. Add milk. When it thickens add cheese. 
Bake at 350° for approximately 30 minutes. If desired and to make it more fancy, 
add sliced almonds. 

— Nancy Miner 


SCALLOPED CORN 


1 cup cracker crumbs 1 average size can creamed 
1-1/2 tablespoons chopped green corn 

pepper 1 teaspoon salt 
1/2 cup chopped onions Pepper 


1/4 pound crisp bacon 
Fry onions, bacon and peppers. Add corn and top with crumbs. Bake 325° for 1 hour. 


—Judy Good 


WONDERFUL SWEET PICKLES 


25 cucumbers (dill size) | 


Wash and put in salt brine (float an egg). Let stand 2 weeks. Wash, cut into inch 
size pieces. Put in crock in cold water, Alum size of walnut. Let stand overnight. 
Wash off. 


Make syrup: 
1 quart white vinegar 1 tablespoon whole cloves 
2 quarts sugar 1 teaspoon mace 
2 sticks cinnamon bark Green coloring, if desired 


Heat to boiling point and pour over pickles. Drain next morning. Heat syrup and 


repeat 4 mornings. Seal, —Vivian Symons 
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SWEET PICKLES 


7 pounds sliced cucumbers. Heat one gallon water to boiling. Dissolve one 
quart plaster lime in water and let cool. Soak cucumber in lime water 24 hours, turn 
turn frequently. Pour off lime water and wash in clear water until lime is entirely 
gone. Let stand in clear cold water 3 hours. 


Make vinegar solution. 3 quarts white vinegar, 4-1/2 pounds sugar (not less), 
2 tablespoons salt, one-half box pickling spices. Mix all together and when sugar 
and salt are dissolved add cucumbers and let stand over night. Next day let simmer 
until pickles become dark green and clear. Have pickles boiling hot when you | 
bottle them in sterilized jars. You may add a little green food coloring. 


100 cucumbers makes about the right amount for a double batch. Use cucum- 
bers 5 to 6 inches long, with diameter about size of quarter. 


DILL PICKLES 


Wash jars. Wash cucumbers and pack in jars. Add dill, using both seeds and 
stem. j 
Bring to boil: 


2 quarts water 1 teaspoon pickling spices 
1 quart vinegar 1 teaspoon powdered alum 
1 cup salt 


Bring to boil, pour over cucumbers. Seal. 


—Sylvia Ursenbach 


MUSTARD PICKLES 


1 cup chopped celery 2 cups salad dressing 
1 cup chopped onion Dash Tabasco Sauce 
2 quarts sliced dill pickles Dash Worcestershire 
1 cup prepared mustard Sauce 


Combine all ingredients. Keep well under refrigeration. This recipe is delicious 
with beef of any kind. 
— Kathy Brian 
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ELEGANT PEAS 


1 12-0z. package frozen peasc 1/4 to 1/2 cup undiluted beef 
or 2 cups fresh shelled peas consomme 
a ‘1/4 cup cultured sour cream 


Cook peas, covered, in boiling consomme until tender. Drain off any consomme 
that might be left, saving it for use in soup or gravy. Stir in sour cream; heat 
through, and serve immediately. 

—Vivian Symons 


FRENCH BEANS 


2 cans French cut string 1 can mushroom soup 
beans 1 can water chestnuts 


Drain beans. Pour in undiluted soup and chestnuts cut in small pieces. Bake in 
oven until thoroughly heated. 
Almonds may be used instead of water chestnuts. 


—Vivian Symons 


CARROTS 


Cut carrots lengthwise. Simmer until tender. Dip in flour and saute in butter. 
Sprinkle a little pepper in flour. 


—Vivian Symons 


BEETS WITH ORANGE SAUCE 


Combine: 

1 tablespoon butter 3/4 cup orange juice 

4 tablespoons brown sugar 1/2 teaspoon orange rind 
1-1/2 tablespoons flour Salt 


Heat with No. 2-1/2 can of beets, any style. 
—Laurelee Peterson 


MARINATED TOMATOES 


Let sliced tomatoes and chopped green onion stand in a marinade made from 
vinegar, oil, sugar, salt, and pepper for one hour before serving. 


—Linda Heiner 
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FRENCH FRIED ONION RINGS 


Sliced purple onions 1 cup milk 
1 cup flour . 1 slightly beaten egg 
1/2 teaspoon salt 1 teaspoon melted shortening 


Slice purple onions in rings and dip in batter and fry in deep fat, 365° to 375° until 
brown. Salt when removed from deep fat. Serve hot. 
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